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SOUPS 


TOMATO BOUILLON 


One large can tomatoes, boil and put through sieve; half cup rice, 
put through sieve; poil one onion and outer stems of one bunch of celery 
until tender, drain and pour into the stock; adding a pinch of soda to 
the stock. One quart milk, large piece of butter, salt and pepper to 
taste. Very good with cream added before serving. Add teaspoonful 
of whipped cream and bit 6f parsley when served. This serves twelve 


persons. 
—Mrs. Jennie Hershey 


CHILI 


% cup pinto beans; 1 lb hamburger; 1¢ worth suet; 1 onion; 1 quart 
tomatoes, strained ; 1 teaspoon salt; 1 teaspoon pepper; 1 tablespoon chili 
- powder. Cook beans until tender. Fry meat and suet together and then 
put drained beans, tomatoes, and all other ingredients together and 


cook until well seasoned. 
—Mrs. Edwards 


STOCK FOR SOUPS 


Stock for soup is made from meat or bones, or of cooked joints of 
meat (omitting the fat—this would give a tallowy flavor to the soup) ; 
to this may be added chicken, turkey, peef or mutton bones, well broken 
up. Put all this in cold water without salt; let it come slowly to boiling 
point, then skim well; set it back and let it simmer gently for six hours, 
until the meat is in shreds. Rapid boiling hardens the fibre of the meat 
and the flavor escapes with the steam. Add a little pepper and salt, 
strain into a stone jar, let it cool and remove all the grease. This stock 
will keep for many days in cold weather and from it can be made all 


the various kinds of soup. 
—Committee 


CREAM OF PRA SOUP 
One can peas, cover with cold water and cook until tender, press 
through sieve with water they were boiled in; scald three cups milk, add 
two tablespoonsful corn starch, one tablespoonful butter; put in peas and 
stir until it thickens; one cup cream just before taking from fire, salt 


and pepper to taste. 
—Committee 


TOMATO SOUP WITH MACARONI 
Two-thirds cup macaroni in quart boiling salt water; cook one hour, 
or until tender; two cups stewed tomatoes; add to macaroni and cook 


a few minutes; add one cup cream and seasoning just before serving. 
—Committee 


PIMENTO BOULLON 
Stock of one chicken, all grease removed; half can pimentoes, cut 
fine; half cup rice; boil and put through sieve; three teaspoons catsup ; 
salt and pepper to taste. Yolks of four eggs beaten well. Mix eggs 
with pint of cream. Add this to the stock just before serving; also one 
teaspoon of whipped cream on top and a bit of parsley. This will serve 


twelve people. 
—Mrs. Hershey 
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VEGETABLE SOUP 
Run through grinder one pound round steak, one bunch Celery, two 
green peppers, one large potato. Boil the meat about twenty Minutes 
skim and add ground yegetables, then add one cup rice and one can tong, 
ason to taste with salt and pepper. 
toes. Se Ns Bites 


CREAM OF CELERY SOUP’ 
Two large bunches celery, cut fine, boil, very tender and put through 
a sieve; half cup rice, boiled and put through a Sleve; add these to the 
stock. Season to taste with salt and pepper; add one large piece but. 
ter, one quart milk, one cup cream before Serving. One teaspoon Whip- 
ped cream and bit of parsley to garnish. This will serve twelve persong, 
—Mrs. Hershey 


CREAM OF CORN BOUILLON 
' - Two cans corn, ground very fine, one onion, let come to boil and let 
simmer for several hours. Remove onion, put corn through sieve; season 
with salt, pepper and butter to taste. Add one quart milk. To one cup 
cream add yolks of three eggs, well beaten, and stir in slowly befora 
serving. Add one teaspoon whipped cream with a dash of cayenne to 
each cup when served. ; 


—Mrs. Hershey 
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BAKED HAM 
3 pints flour; 2 pounds sugar; 1 tablespoon mustard; 1 teaspoon 


cinnamon; 1 teaspoon cloves; 1 ham. Bone ham, cover with stiff dough, 
allow 15 minutes for each pound starting with one pound in roaster 
—when baked remove crust, cut criss-cross and rub in dry ingredients ; 


place cloves about one inch apart; return to oven and bake slowly. 
—Mrs. Harold H. Morrison 


CHICKEN MOUSSE 

2 cups chicken stock (luke warm); 6 egg yolks beaten; salt and 
pepper, to taste; 1 envelope Knox gelatine; 14% cups cubed chicken white 
meat preferable, can use both; 2-3 cup almond meats; 2 cups cream, 
whipped. Put the beaten egg yolks into the luke warm stock and cook 
slowly then add the gelatine which has been soaked in little water; add 
seasoning and let cool. When beginning to set mix into the chicken and 
almonds then fold in the whipped cream and pour into dish to mould. 
Serve on lettuce with a little oil dressing. You can use part celery or 


pickles or olives. 
—Mrs. Paul Royer 


PORK LOAF 
1 pound smoked ham; 1 cup cracker crumbs; 2 eggs and pinch of 
pepper; 1 cup milk; grind meat and roll crackers; break eggs and mix 
milk into loaf. Bake 1 hour or longer. This is a very nice sauce for 
the pork loaf. 


PORK LOAF SAUCE 
1 cup applesauce with the juice squeezed out; % cup of horseradish ; 
1 cup whipped cream. Fix applesauce just like for table and pack 


down in cup when measuring. You can use this with baked ham too. 
; —Mrs. W. H. Broughton 


VEAL BIRDS 

Take the round veal steak, cut into small pieces, a little over two 
inches; square round to make tender, but be careful not to make holes 
in the meat. ‘Take the small pieces left, put through a meat grinder or 
chop fine, add a little cracker crumbs, pepper, salt, a little onions, cel- 
ery salt, and moisten with water. Stuff square pieces and fasten to- 
gether with tooth picks; roll in flour, fry in butter until a golden brown. 
Will take about half an hour. Pour cream over to cover them and let 


simmer for about twenty minutes. 
—Mrs. J. E. Johntz 


HAM AND POTATOES BAKED IN MILK 
Cover the bottom of a baking dish with thinly sliced potatoes and 
lay on these two slices of ham. Add more potatoes if needed—cover all 


with milk and bake one hour or until potatoes are done. 
—Mrs. Harry Lorenson 


SCALLOPED CORN AND HAM 


1 can corn; 1 cup cold ground ham; 4 hard boiled eggs (diced). 
Put all in casserole, cover with 1 pint white sauce; sprinkle with fried 
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ke 30 minutes in medium 9 
d crumbs and grated cheese. Ba : ! m : | 
brea : 
MOCK CHICKEN (Pressed) 


ith 1 1b fresh pork until quite t, 
ef on the bone we. Boil with this a split beep st 


ntity of water. nee 
using only 4 small qua Ve - Jeaf or clove; grind meat after j, oa 
taining marrow, also a y 
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; -d boiled eggs and 38 slices or St: 

also grind 3 har tale 
cooked SD ce atth salt and pepper, parsley. Add the stock to Mois. 
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ten und press. 


Boil 3 Ibs be 
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Let it stand seve Santas ee 


GHICKEN TURBET 
; ‘ t cross wise, add one 
j ‘oken tender in small pieces, cu te 
at Me Crile taken with flour, one can mushrooms, cut in smal) 
INE ha Secon with salt and pepper. After placing in pans to rane 
eReink acker crumbs and bits of butter over the top. 
sprinkle crack ae Pics 


CHICKEN CROQUETTS Pe . 
ie ree large potatoes, mash them, Mix 

Chop one chicken. Bake three 
one auonned onion with chicken and potatoes. Season with salt and pep. 
per and a very little sugar. Break two eggs into this and whip it up, 
and if not pasty enough, put in more eggs. Make into balls, dip in eggs, 


i ack rumbs, and fry in butter. 
roll in cracker c BG clittce 


RICED MEAT 


1 pound round steak, ground; one cup steamed rice; 1 pint strained 
tomatoes; 1 small onion, chopped; 1-4 pimento chopped; 3 tablespoons. 
ful grated cheese; salt to taste. Pour into caserole and bake one hour. 

—Mrs. H. H. Bicholtz 


SHGOULASH 
Cook % package spaghetti (or more); fry 1 slice ham, cut in small 
uieces until brown; remove ham and fry in the same pan 1 large onion, 
sliced; cook 1 can tomatoes and sliced peppers and small onion; mix 
all these together and put in baking dish; bake 4% hour. Just before 
removing from oven add 1 cup grated cheese, cover lightly with cheese 
and bread crumbs. 


—Mrs. J. BE. Johntz 


HAM LOAF 
2 Ibs veal; 1 Ib ham; % Ib salt pork—grind all these together; 2 
eggs; 2 cups bread crumbs; 2 cans of Del Monte sauce or about 1 pint 
of any hot tomato sauce; 1 green pepper; 1 onion; season with garlic 
and cayenne pepper. 
—Mrs. J. E. Johntz 


, SWISS ROAST 

into fee bees Daeg from two to two and a half inches thick; pound 

ae are ue ; our as it will take, using edge of plate for the purpose. 

then coy ie? es pus put in skillet. Brown both sides in very hot lard, 
en cover with water and cook one hour. Add salt and pepper. 


—Mrs. Harry Lorenson 
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VEAL LOAF 
Two and a half pounds of veal, half pound of pork steak, one cup 
of rolled crackers; one egg; one teaspoon of salt; one-fourth teaspoon 
of pepper. When thoroughly mixed and shaped in loaf pour over it one- 
half cup water, and ‘butter the size of a walnut. Steam three hours. 
—Mrs. Ira Johntz 


POT ROAST 
Take a round, flat cut of beef, either shoulder or round, season well 
with salt and pepper and rub flour into it. Brown this in a frying pan 
on both sides; put in a crock and make gravy in the frying pan like 
steak gravy. Pour this over the roast and cover tightly. Roast three 
hours. It needs no tending, 


—Mrs, A. L. Duckwall 


CHICKEN TURBET 
Boil one chicken tender in small pieces; cut cross wise; add one and 
half cups milk; thicken with flour; one can mushrooms cut in small 
pieces. Season with salt and pepper. After placing in pans to bake 
sprinkle cracker crumbs and bits of butter over the top. 
—Mrs. Hershey 
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OYSTER cocKTAIL 
til ready to mix with the following sence. 
tsup; 12 drops tobasco sauce; juice of 1 Ja 
1 tablespoon tomato cutsuPs Oo; dash of salt and paprika—agg qu 


Keep oysters on ice un 


ted horse 


r. Mix with the ice cold oysters and set on ie 


small spoon of gra 
—Adaline Korn Fischer 


blespoon of oyster liquo 


OYSTER FILLING 
art of oysters; one cup butter; two cups bread crumbs aaa 
One qu Rub together the crumbs and butter; mix with As 


and epper to taste. 
Pevsgand fill the turkey with alternate layers of oysters and prepare 


bread crumbs. 
—Comunittee 


SALMON TURBOT 
One can salmon; one cup flour thinned with milk; one pint hot 
sweet milk; stir thinned flour into hot milk and heat well; add two 
beaten eggs, butter size of an egg and salt. Cook thoroughly; put in 
pan layer of salmon then dressing alternating till the ingredients are 
used. Add salt, pepper and butter to each layer; four crackers rolled on 


top and bake in slow oven forty-five minutes. 
—Mrs. EH. H. Forney 


CLAM CHOWDER 
50 clams chopped fine or two cans minced clams; 44 Ib salt pork 
chopped and fried. Add grease and all, 6 good sized potatoes, 4 onions, 


celery and parsiecy; chop all fine. Boil about two hours slowly. 
—Mrs. H. L. Humphrey 


CREAMED CODFISH 
Soak the fish over night in cold water, drain, then cut the fish into 
small pieces, having two cupfuls. Put a good sized lump of butter into 
the frying pan and two tablespoons of flour. When flour and butter 
ae enough milk to cover fish. Allow this to cook slowly 
necessary. ed; add fish and season with pepper and a little salt 
—Mrs. Christian Johntz 
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VEGETABLES 


CORN AND CABBAGH 


1 large head of cabbage; 1 dozen ears of corn; 1 cup of sugar; 1 
tablespoon of mustard seed; 2 tablespoons celery seed or 2 bunches of 


: 3 pints of vinegar. Let come to a boil and can. 
ee —Mrs. H.Keel 


GREEN CORN FRITTERS 


1 egg; 1 cup grated corn; % cup flour; 1 tablespoon melted but- 
ter; 1 teaspoon of baking powder; brown in deep fat. Drop by spoonful 
0 deep fat. 
poll —Ruth Hicholtz 


SOUTHERN SWEET POTATOES 
Boil six medium sweet potatoes until done. Let them cool then peel 
and slice lengthwise into a buttered glass baking dish. Mix 2-3 cup of 
sugar with 1-3 cup sorghum molasses and 2 teaspoonsful butter and bring 
to a boil. Pour over sweet potatoes; put few drops of vinegar on each 
slice. Bake % hour in slow oven. Then place a marshmallow on each 


slice; return to oven to brown. 
—Mrs. John Hugg 


TOMATO DISH 
1 can tomatoes or 6 large ripe tomatoes, peeled and quartered, lay 
them in an earthen baking dish; sprinkle with 1 tablespoon of flour; 
1 tablespoon sugar; 1 teaspoon salt; add 1 green pepper, without seeds; 
1 medium-sized onion, chopped fine; celery or celery seed to taste; pour 
over this 2 tablespoons of bacon grease or melted butter and 3 tablespoons 
of sweet cream or milk. Cover with 1 cupful of state bread crumbs. Bake 
covered 45 minutes. Uncover 10 minutes, before removing from the oven. 
—Ruby Johntz 


SCALLOPED POTATOES 


Peel and dice sufficient potatoes to fill baking dish two-thirds full. 
Mix with them salt, a red sweet pepper or can pimento chopped and sour 
cream to moisten well, Cover and bake 45 minutes. Uncover a few min- 


utes to brown. 
—Mrs. Ward Barber 


CORN BALLS 
Can corn, two eggs, half cup cracker crumbs; salt and pepper to 


taste; roll in crackers and eggs and fry in deep lard. Serve hot. 
—Tillie Sutter 


SCALLOPED ONIONS 
_ Boil onions until tender, prepare a white sauce of one cup of cream 
or rich milk thickened with one dessert spoonful of flour and butter rubbed 
together until smooth, seasoned with salt and pepper, break up the on- 
ae put a layer in a buttered baking dish, sprinkle with bread crumbs 
Fe with white sauce, Continue these layers until dish is full. 
tian the top with bread crumbs rolled in melted butter and bake until 
—Mrs. H. L. Humphrey 
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SALTED CORN FOR WINTER USE 


Id and cut off sam 

x i ng corn, husk, then sca " 

; tery ee C- jar, three inches of corn to one inch of ar Qe 

eld Mine will not drain to cover corn, make and pour over, Piact 
enoug 


weight on the pack. —Mrs. C. 8. Brewe; 


88 fo, 


CORN BALLS 
1 can corn; 2 eggs; % cup eracker crumbs; salt and Pepper to 


crumbs and egg and fry in deep lard. Seryg 
taste. Roll in cracker =itthe, Hany ns hot, 


CANNED CORN 

Cook sweet corn on the cob for five minutes, cool, then cut from 
the cob as close as possible. To seven Cups of corn allow one cup of 
cooking salt. Mix well together and pack tightly in glass jars to the 
neck of jar, putting one-half inch of dry salt on top. Screw on tops 
and put away until needed. Six dozen ears of corn will fill a dozen 
quart jars. To cook, empty contents of a jar into a colander and pour 
cold water over it washing out all the salt. Let soak in plenty of woe. 
ter over night. Drain, add little water and cook half hour. Add one 
tablespoon of sugar, One cup cream, small piece of butter. Let stanq 
until ready to serve. Heat and add just a little flour and stir while 
cooking, 2 minutes. This is as delicious as fresh corn. 

—Mrs, Otis B. Landes 


TIME TABLE FOR COOKING VEGETABLES 

Potatoes boiled 30 minutes; potatoes baked 45 minutes; sweet po- 
tatoes boiled 45 minutes; sweet potatoes baked 1 hour; squash boiled 
25 minutes; squash baked 45 minutes; green peas boiled 20 to 40 min- 
utes; green beans shelled boiled % to 1 hour; string beans boiled about 
1 hour; green corn 20 minutes to 1 hour; asparagus 15 to 30 minutes; 
spinach 1 to 2 hours; tomatoes, fresh, 1 hour; tomatoes, canned, 20 
minutes; cabbage 45 minutes; cauliflower 1 to 2 hours; onions 1 to 2 
hours; beets 45 minutes to 1 hour; turnips 45 minutes to 1 hour; pars- 
nips and carrots 45 minutes to 1 hour. 


—Mrs. Harry Rogers 


STUFFED PEPPERS 
__ One quart bread crumbs, grind; three slices bacon, grind; one 02- 
ion, grind; two cups tomatoes, ripe or canned; salt and pepper to taste; 
split sweet pepper and lay in salt water two hours, seed and wipe dry; 
Stuff and bake light brown; start baking with little water. 


—Mrs. S. Shearer 


SCALLOPED POTATOES WITH BACON 
Wash and 


pare four medium sized tato li thin enough 
t potatoes, slice ver 
ote fy oe oF buttered baking dish; over them soiinnde one-fourt® 
dots arid. Hate tobias teaspoon pepper, half tablespoon of putter 
ceed as before Gores of flour; add another layer of potatoes and 
milk to come ‘ % the top with thin slices or chopped bacoD: 
tender, adding ie Potatoes. Bake about one hour until potatoes c 
layers of meat and Cotas. needed. If more meat is desired alter? 


—Mary awards 
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ITALIAN POTATOES 


Cut six cold boiled potatoes into dice. Make a thick cream sauce by’ 
melting in a sauce pan one tablespoon of flour and one of butter, stir- 
ring in half pint of milk. Put a layer of potatoes in a buttered dish 
alternately with a layer of the sauce and a layer of diced cheese until 
full. Bake in a moderate oven until brown on top. 


—Mrs. Ira Johntz 


’ SPANISH RICH 
1 cup of rice; onion size of an egg; 1 good size green pepper; 1 pint 
of tomatoes; boil rice in 2 to 3 quarts of salted water 20 minutes, drain 
add onion and pepper and tomatoes, ground fine. Add to rice and place 
in baked dish, dotted generously with butter and bake 20 minutes. 
: —Mrs. J. H. Brewer 
SPANISH RICE 
% cup rice; % can tomatoes; 3-4 lb ground pork and beef or left- 
over meats; % green pepper if desired; 3 or 4 medium sized onions, 
chopped; cook the rice in water until done; with the addition of an egg 
and seasoning make tiny meat balls and fry in butter or crisco. Put the 
above mixture in a well greased casserole in layers or mix them altogeth- 
er and bake slowly for an hour. This should be quite highly seasoned 
to be tasty. 


—Mrs. H. L. Humphrey 
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NUT-LOAF 
« flour; 3 teaspoons baking powder; # cup sugar; %4 cup mix, 
cu ; 
4 44 cup nuts; 7 tasEeo? oan uts with rolling pin 
1 ese; d sift dry ingredients. Crush 0 , & pin and add, 
Mix au q milk and cut into dry ingredients. Pour into greageg 
Combine egg an ake at 350 for 1 hour. 


inutes. B * 
pan and let stand for 20 minu —Blanche Edwards 


SHAMROCK ROLLS 
: : hortening; 2 cupS warm milk 
beaten together; % cup § 
‘anh re cup sugar (scant); 1 cake compressed yeast in 1 cup luke 
warm water; salt; flour (about 8 cups). . 
Mix and take out for rolls as needed and then work down the rest 
of dough and put in cold place until needed for another lot of rolls. Let 


i ple in size and bake 10 or 15 minutes. 
rolls rise dou oe ee 


NUT BREAD 
1 cup sugar, 1 egg, beat light; 1% cups milk; 3 cups white flour; 
4 level teaspoonsful baking powder; 1 teaspoonful salt; 1 cup English 


nuts (chopped). Bake 60 minutes. 
—tLillian Johntz 


NUT BREAD 
1 cup sugar, 1 egg, beat light; 14% cup milk; 3 cups white flour; 
4 level teaspoonful baking powder; 1 teaspoonful nuts (chopped). Bake 


60 minutes. 
—Mrs. Oscar A. Dentzer 


BOSTON BROWN BREAD 
Two cups sweet milk; one cup sour milk; two and half cups corm 
meal; one cup graham flour; one cup New Orleans molasses; one 
teaspoonful soda, in milk; half teaspoonful salt. Steam two hours and 
then finish to a nice brown in oven. 


—Mrs. E. T. Ellison-Brown 


BAKED BROWN BREAD 
. or quart graham flour; half pint New Orleans molasses; one pint 
our milk; one teaspoonful soda and pinch of salt; half cup of nuts. 
—Mrs. John Thorne 


BISCUITS FOR TWO ; 
espoon of lard; salt; 2 teaspoonful baking pow" 
enough milk and water to make a soft dough. 


1 cup of flour; 1 tabl 
der. Blend well and add 
Roll out but keep soft. 


—Pearl Johntz 


Pour 1 cy POTATO ROLL 
milk slowly over 1 cup of cold mashed P0 
beaten 22d % cup of melted lard. While this }8 
Solved in 1-4 cup of €sgs and 1 cake of yeast that has beeD 
Water. Stir in 1 quart of flour, Add 1 teasP0o” 


Pp of sugar 


LUTHERAN AID RECIPES uy 
SSS Ss eS 





salt and keep in a warm place and let rise two hours, until light. Roll 
out, cut, place in buttered pan and let rise a short time. Bake ten 
minutes in hot oven (400 degrees Farhenheit), and ten more with a cooler 
oven. : 


—Mrs. H. A. Hockensmith 


NUT LOAF 
One cup boiled rice; one cup bread crumbs; one beaten egg; one 
tablespoon tomatoes; celery salt, onion salt, salt and pepper to taste; 
mix in a loaf and add one cup of nuts; bake three-fourths hour and serve 
with tomato sauce. 


—Mrs. Lorenson 


SOUR CREAM CORN BREAD 
1 cup corn meal; 1 cup flour; 1 cup sour cream; 4 cup sugar; 2 
eggs; pinch salt; 4% teaspoon soda, add to flour. 
—Mrs. E. H. Forney 


° NUT BREAD 
4 cups flour; 2 cups sweet milk; 3-4 cup sugar; 1 cup nuts; 2 
eggs; 4 teaspoonsful baking powder; pinch salt. 
—Mrs. BE. H. Forney 


BROWN BREAD 
2 cups white flour; 2 cups graham flour; 2 cups sour milk; 1-3 
cup molasses; 1-3 cup sugar; 2 teaspoonsful soda added to flour; % 
Ib raisins or nuts or both. Bake one hour or more. 


—Mrs. E. H. Forney 


; NUT BREAD 
2 cups graham flour; 2 cups of wheat flour; 4 teaspoons baking 
powder; 1 cup sugar; 1 cup ground nuts; 1 cup brown sugar; 1 egg 
beaten; 2 cups sweet milk. Let raise for 20 minutes then bake 1 hour. 
—Mrs. W. H. Broughton 


BOSTON BROWN BREAD 
1 cup of corn meal; 1 cup of graham flour; %4 cup of white flour; 
1 teaspoon of soda dissolved in hot water; 1 teaspoon of salt; 1-3 cup 
of molasses; 1 generous cup milk. 


—Mrs. J. HE. Brewer 


NUT BROWN BREAD 
Mix together 3-4 cup each of white flour and graham with 1 tea- 
Spoon of baking powder and 1-8 teaspoon of salt. Then add % cup each 
of molasses and chopped English walnut meats. Mix to a batter with 
milk—it wil] require about 3-4 of a cup—and bake in a moderate oven. 
The nut meats add an indescribable richness of flavor. 
—Mrs. Lockwood 


CHEESHD STRAWS 

Four ounces of flour, four ounces of cheese, four ounces of butter, 
h of red Pepper and salt; pound to a paste and roll thin. 

—Mrs, W, H. Broughton 


Dine 


sot 
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RIBBON SANDWICHES in 
: i -wheat and white bread 
-) slices each of whole-w _— 
Cut Oe ath on one side and two of each on two gi den in libep. 
e tuately, leaving the unbuttered sides on top and botto 
Arp knife cut down through in % inch slices. A good filling 3 ith 
thstiat of plain butter is to mix ground American cheese, choppeq 4 
fed olives and cooked salad dressing. 


ally 
gether 


—Mildred Nickles 


PLAIN MUFFINS 
1 egg well beaten; a tablespoon of butter and a tablespoon Of gy. 
gar, with a teaspoon of salt, all beaten until very light. 1 cup of milk. 
2 of sifted flour and 3 teaspoons of baking powder. (% graham, rye or 
corn meal may be used instead of wheat flour). Drop in well greased 


‘patty tims and bake 20 minutes in rather a quick oven. 
—Mrs. Lockwood 


GRAHAM MUFFINS 
% cup butter; 4% cup sugar; \% teaspoenful salt; 3 teaspoonsful 
ybaking powder; 1 egg; 1 cup sweet milk; 1 cup white flour; 1 cup gra- 
ham flour. Cream butter and sugar; add egg, well beaten; sift baking 
powder with flour; bake 25 minutes. Note. If all white muffins are de 
sired, use 2 cups of white flour. 
—Mrs. W. E. Palmer 
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CAKES 


- WHITE CAKE 
% cup butter; 1 cup Sugar; 3 level teaspoons baking powder; 3 
egg whites; 2-3 cup milk; flavoring of any kind. Cream butter, add 
sugar gradually, cream the mixture well, sift the flour, measure then sift 
8 times with the baking powder. Beat batter hard, the more the better. 
Fold in whites of eggs last. A wonderful cake either in layers or all in 
one. 


—Mrs. Harry Keel 


ORANGE SUNSHINE CAKE 
Whites of 6 eggs, beaten stiff; 1 cup sugar; add beaten yolks; 14 
cups flour; pinch of baking powder; grated rind of one orange; bake in 
ungreased angel food pan 40 minutes; turn upside down on cups to cool. 
—Mrs. John J. Hugg 


WHITE CAKE 
3 cups of sugar; 3-4 eup of butter; 3144 cups of flour (Swansdown) ; 
3 teaspoons baking powder; whites of six eggs; 1% cups of water; 2 
teaspoonful of vanilla; cream Sugar and butter gradually, add water 
and flour, baking powder then fold in the whites of eggs and flour. 
—Mrs. Chester Hutchison 


GINGER BREAD 


Mix as pie dough. 2 cups flour, 1 cup brown sugar, % cup shortening, 
¥% teaspoonful ginger; % teaspoonful cinnamon and % teaspoonful galt. 
Save out % cup of these crumbs to sprinkle over butter before baking. 
Add to the dry ingredients 1 level teaspoonful soda; 1 beaten egg; 2 
tablespoonsful sorghum; 1 cup sour milk. Mix well and bake in a single 
pen for 30 minutes. 

—Mrs. Geo. Minick 


GINGER BREAD 


1 cup New Orleans molasses; 1 cup butter; 1 cup brown sugar; 1 cup 
sour milk; 3 eggs; 3 cups flour; 1 teaspoon soda; 1 tablespoon ginger; 
1 tablespoon cinnamon. This will serve twenty-four. 

—Mrs. BH. H. Forney 


DUTCH PEACH CAKE 


2 cups flour; 4% teaspoon salt; 3 teaspoons baking powder; %4 cup 
shortening; 1 egg, beaten with 3-4 cup milk; sliced peaches; 1 cup su- 
gar; sift together flour, salt, baking powder; work in shortening and mix 
to a light dough with the well beaten egg and milk. Spread in a greased 
pan—imbed the peaches in the dough and cover with sugar—bake in 
Moderate oven. : 

—Mrs. Henry Johntz 


JAPANESE FRUIT CAKE 
PART 1 
1 cup brown sugar; % cup butter cream with sugar; 1 cup sweet 
“milk; 2 cups flour; 1 teaspoon soda in flour; 3 eggs; 3-4 cup figs, rais- 
ins and citron. r oc Fane's ; Jerri = 
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PART 2 
1 cup brown sugar; 1 cup chocolate; % cup milk; melt all together; 


add to part 1 when cool. 
ICING 


1 cup brown sugar, 2 squares chocolate; scant % cup milk, Boil un- 


til thick. Good. j 
—Katharine L. Landes 


DARK CAKE 
visco; 1 egg; 1% cups flour; 1 cup 


1 cup sugar; % cup butter or ¢ 
level) ; 1 teaspoon cinnamon; 1 tea- 


sour milk; 1 teaspoon baking soda ( 


spoon flavoring. Mix and bake as any cake. 
—Mrs. David Townley 


GINGER CAKE 
¥, cup of granulated sugar; Y% cup butter or erisco; % cup baking 
molasses; -% cups flour; 1% teaspoon baking soda, sifted with flour; 1 
teaspoon cinnamon; 1 teaspoon ginger; 44 teaspoon cloves; 2 eggs and 4 


cup sour milk. Bake in gem pans or cake pans. 
—Mrs. Fuller Bergstresser 


1 SPONGE CAKE 

r 5 eggs; 1 cup sugar; 1 cup flour; yanilla; pinch of salt. Beat egs 
j yolks and whites separately until very light. Boil sugar and one-half cup 
i water until it forms a soft ball when dropped in water. Pour this over 
| beaten whites and beat until cold. Add yolks and mix. Add_ vyaunilla, 


salt and fold in flour. Bake as angel food. 
—Mrs. W. C. Grigg 


YELLOW ANGEL FOOD CAKE 
12 egg yolks; 2 cups of sugar, sifted five times; 1 cup water, beat; 
2 teaspoons baking powder to 2 cups pastry flour, sifted 5 times; 1 tea- 
spoon vanilla. Bake 20 minutes in hot oven, then reduce heat. Bake 45 


minutes. 









—Mrs. Otis B. Landes 


GOLDEN ROD CAKE 

‘olks; 1 cup sugar; 1% cups sifted flour; 4 teaspoons orange 
m0} teaspoons baking powder; grate rind of 1 lemon; 
gar and flour sifted again with paking pow- 

orange; 1 teaspoon hot water; pinch of 


—Mrs. Otis B. Landes 


sugar; leave come t0 
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baking powder, sifted together, 


sake in long tin, turn out of pan, spread 
with jelly and roll at once, 


—Mrs. Harry Rogers 


CHOCOLATE CAKE 
1 cup sugar: 4 cup of butter; % cup sweet milk; 1 cup flour; 2 
eggs and a pinch of salt; 1144 teaspoons baking powder; % cup melted 
chocolate; 1 tetspoon vanilla, A splendid cake for small family. 
—Mrs. Harry Rogers 


ICE BOX CAKE 


1 Ib dates; 1 Ib marshmallows; 1 lb graham crackers; 1 lb pecan 


meats ( or 1 large cup); % eup milk (scant) ; cut dates and marshmal- 
lows in small p-eces—grind graham crackers and cut up nut meats and 
add milk. Werork all together—mixing with hands until thoroughly 
blended. Make into loaf (using powdered sugar to keep mixture from 
sticking to hands or plate). Let stand in ice box over night (or longer), 
cut in slices and serve with whipped cream. 


—Mrs. R. H. Applebaugh 





PINEAPPLE BUTTER SCOTCH UP-SIDE DOWN CAKE 

Bake in frying skillet; slightly melt Y% pound butter and 1 cup brown 
sugar in the skillet, then place five pineapple rings around in the butter 
and sugar; beat 3 eggs, pinch salt; pour butter over pineapple; sift to- 
gether three times: 1 small cup sugar, 1 cup flour; add 1 teaspoon bak- 
ing powder; 5 tablespoonsful water or the pineapple juice; 1 teaspoonful 
vanilla. Bake about 40 minutes; let stand in skillet few minutes to 
slightly cool. Then turn up-side down on a large plate. 


—Mrs. Irene Woodward Myers 


SUNSHINE CAKE 
3-4 cup egg whites; 4% teaspoonful salt; 4% cup egg yolks; 3-4 tea- 
spoonful cream of tartar; 1 cup sugar; 1 teaspoonful orange extract: 1 
cup flour. Sift flour once, measured sift 3 times; sift sugar 3 times, add 
salt to egg whites and beat until foamy then add cream of tarter and 
beat until stiff; add flavoring then sugar, gradually. Then beaten egg 
yolks, then flour. 


° 


—Ruth Bicholtz 


MAHOGANY CAKE 
1% cups sugar; 44 cup butter; 2 eggs beaten; 14 cup cocoa; % cup 
hot water; % cup sour milk, add % cup raisins; 2 cups flour. Cream but- 
ter and sugar, add milk and water, egg yolks beaten, sift cocoa, flour and 
soda together and add to butter and add eggs beaten whites last. 
—Mrs: Harry Lorenson 


POOR MAN’S POUND CAKE 
1 pound of sugar; 3 eggs; 3 cups of flour; 1 cup of milk; % cup 
of butter; 3 teaspoonsful baking powder; flavor to suit taste. 
—Mrs. Annie Beitz, Middletown, Pa. 


MAHOGANY CAKH 
1% cups sugar; % cup butter, cream sugar and butter; 3 eggs; 
1% cups flour, teaspoonful soda in flour; % cup milk; boil together %4 
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a ; : th ~ 
cup cocoa, % cup milk, let this cool then mix to the above Merediengs 
and bake in layers. 1 


—Mrs. Roy Dahnke 


ONE EGG CAKE 
% cup of shortening, lard; 1 cup sugar; 1 egg; 1 Sup SWeet Tia 
cups flour; 3 teaspoonsful baking powder; flavor to suit. Bake jin hoa 
oven. 


—Mrs. J. W. Monroe 


ORANGE CAKE 

2-3 cup butter, cream it well; 1%, cups granulated sug 

with butter; 4 whole eggs, add one at a time and beat well; 

water; 2% cups pastry flour; 2 heaping teaspoons “Royal” 
der. Stir at least five minutes. 


ar, cream ad 


2 cup. cold 
baking pow. 


CHOCOLATE CAKE AND ICING 
» 


+ 0z. chocolate, dissolved in 5 tablespoons hot water; 14% cups 


sugar, creamed with % cup. butter; 4 egg yolks—adad the melted choco. 
late; 42 cup milk; 1 1-3 cups flour; 2 heaping teaspoons baking powder, 
flavoring; add the beaten egg whites last, 


ICING 


1 cup sugar; ¥% cup milk; small piece butter; 2 rounded tablespoons 


cocoa—hboil 5 minutes. 
—Pearl Johntz 


HICKORY NUT CAKE 
Two-thirds cup butter; one cup sweet milk; one and a hal 
Sugar; two and a half cups flour; 


der; flavoring: four eggs, 


f cups 
one and a half teaspoons baking pow- 
; (beaten whites only.) Cream butter, add — 
gar, milk, half cup at a time; one cup flour; add balance of milk 
flour, beaten whites of eggs; then last. half cup of flour with b: 
powder. Bake in layers. 
Filing for Same: One eu 
nuts. Boil all together until i 
stir in nuts cream while hot. 


a 


D sugar; one cup cream; one cup 
t is thick; beat white of one egg st 


—Mrs. Ira Johr 


POTATO CAKE 

Three eggs; two-thirds cup butter; one and one-half 
half cup milk; one-third cup grated chocolate; tw 
walnuts; two-thirds cup mashed potatoes; one and 
teaspoon cinnamon; half teaspoon allspice; half te 
and one-half teaspoons baking powder; one teaspoo n 


mel 


SPICE CAKE 


One cup white sugar; half cup butter; two cups f 
teaspoon cloves; one teaspoon cinnamon; one cur 0! 
one teaspoon soda. Bake in two layers and ice wit 


RAISIN CAKH 


One cup sugar: one egg; butter size of an ess; 
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ins steeped twenty minutes in one cup water; three-fourths cup raisin 
water; one cup flour; one level teaspoon soda. 


—Mrs. A. T. Witwer 


FRUIT CAKE 


One pound sugar; one pound butter; one pound flour; one pound cit- 
ron: two pounds raisins; two pounds currants; twelve eggs; one table- 
spoon soda dissolved in vinegar; one wine glass of brandy; cinnamon; 
cloves and allspice to suit taste; one pound of sour cream or milk. 

—Mrs. A. T. Witwer 


WHITE FRUIT CAKE 
One cup butter; two cups powdered sugar; one cup sweet milk; one 
teaspoon baking powder; whites of six eggs; three and a half cups of 
flour; half pound of citron; half pound blanched almonds; half 
pound dates: half pound figs.Candied pineapple, orange peel, lemon peel, 
and cherries can also be added. 
—Mrs. H. L. Humphrey 


NUT LAYER CAKE 


Half cup butter; one and one-half cups powdered sugar; three eggs; 
two and one-half cups flour; one and one-half teaspoons baking powder; 
three-fourths cup milk. Put together with boiled frosting, into which 
are chopped nuts and raisins. Candied fruits can be added if desired. 

—Mrs. H. L. Humphrey 


- 


WHITE CAKE 


Two cups sugar creamed with half cup butter; one cup sweet milk; 
two teaspoons cream tartar: one teaspoon soda; three cups flour and 
beaten whites of five eggs. If used as loaf cake, two cups flour and one 
cup cornstarch may be used in place of three cups of flour. 

—Mrs. J. G. Landes 


WHITE CAKE 
1 cup sugar; % cup butter; % cup milk! 1144 cups sifted flour; 
2 teaspoonsful baking powder; 1 teaspoonful vanilla; whites of four 
eggs: cream, butter and sugar, add vanilla; sift baking powder with 


flour: add flour and milk alternately. Fold in beaten egg whites last. 


Bake in two layers. 
—Mrs. Elden Duckwall 


WHITE CAKE 
3-4 cup butter; 1144 cups sugar; 3 eggs beaten separately; 1 cup wa- 
ter: 21% cups flour: add 2 cups of flour alternately with water; 2 tea- 
spoonsful baking powder and 14 cup flour alternately with beaten egg. 
whites. 
—Mrs. W. E. Palmer 








ANGEL FOOD CAKE 

11 egg whites; 114 cups sugar; 1 cup sifted flour; 1 level teaspoon - 
cream tartar; % teaspoon salt; flavor to taste. Sift dry ingre y- 
gether 5 or 6 times then add to the stiffly beaten whites. he « n 
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i half beaten. Bake in a slow oven 1 hour, 
tartar in the egg whites when Mrs! I) BOUORe 


COCOA ANGEL FOOD 
11 egg whites; 1 3-4 cups sugar; 3-4 cup flour; ¥ cup cocoa; J 
teaspoon cream tartar; 1-3 teaspoon salt; 1 teaspoon vanilla. Beat the 
eggs stiff adding the cream tartar; sift the sugar, flour, cocoa and salt — 
together—fold in lightly to the stiffly beaten egs whites. Add the yan- 


illa. Stir as little as possibe. 
<< ee —Mrs. J. BH. Johntz 


CUP CAKES 
1 cup sugar, scant; 1% cups four; 1 pinch salt; al teaspoon baking 
powder; sift all these dry ingredients then put 2 eggs in cup and beat 
well, then fill the cup with sweet cream, add this to the dry ingredients 
and flavor with 1 teaspoon vanilla. Bake in gem pans. This will make 


eighteen cakes. 
—Mrs. J. H. Johntz 


FUDGE CAKH 
1% cup shortening; 2 cups brown sugar; 2 eggs well beaten; % 
teaspoonful salt; 2% cups of flour; 1 teaspoonful soda; added last 4% 
cup sour milk, 1 oz. chocolate or cocoa, 1 teaspoonful vanilla. Mix in ~ 


order given. Bake in two layers. ; 























—Mrs. Anna Monroe 


BURNT SUGAR CAKE ~ 

Beat % cup butter to a cream; add 11%4 cups sugar, yolks 

1 cup water, 2 cups flour and beat continuously for 5 minu 

tablespoonsful burnt sugar, 1 teaspoonful vanilla and 
again thoroughly; stir in 2 teaspoonsful bak 

whites of two eggs. Bake in two layers. “ao 

FILLING 

One cup sugar; % cup water; boil until it 


OLD FASHIONED SPON 

Six eggs; two cups sugar; 2-3 cup wate ; 
yolks from the whites; to the yolks add tl 
oring. Stir the whites beaten very stiff i 
oven. 


COCOANUT 
1% cup butter; 1 cup sugar; yolks of 
¥% cup butter and 1 cup sugar together; i 
Y% cup sugar to them. Combine the two 


_ 2 egg whites; 6 tablespoonsi 
a double boiler; cook 8 minutes, 





to 
am 
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OHIO BROWN CAKE 


Two eggs, beat whites separately; half cup shortening; two cups 
of brown sugar; one teaspoon each of cinnamon, cloves and nutmeg ; 
one cup sour milk; two and a half cups of flour; one teaspoon baking 
powder; one teaspoon of soda. 


FILLING : 

One cup of granulated sugar; water — to dissolve. Boil until 

it threads, pour on the beaten white of one egg, add one cup of raisins. 
—Pearl Johntz 


DEVIL’S FOOD CAKE 


1 cup sugar; 2 teaspoons cocoa. Mix well together. Add 4% cup but- 
ter or erisco, melted; 1 egg partly beaten; pinch of salt; 1 teaspoon soda; 
% cup sour milk; 1% cup flour; 4 cup boiling water; vanilla, 

—Mrs. S. Frank Woodward 


CLEAVLAND CAKE 


Two cups sugar; three cups flour; one cup butter and lard, mix to- 
gether. Reserve scant half cup of this for sprinkling top of cake be- 
fore baking. Two cups sour milk; one teaspoon each of cinnamon, 
cloves, nutmeg and allspice; one tablespoon of grated chocolate; two 
level teaspoons of soda; one pound of raisins and nuts. Bake in large 
granite pan and keep in this same pan. 

—Mrs. Jonathan Harmon 


WHITE CAKE 


One and a half cups sugar; half cup butter; one cup water; pinch 
of salt; flavoring; one heaping teaspoon baking powder; whites of four 
eggs, add last; two cups flour. 

—Mrs. W. F. Madaus 


BLACK CHOCOLATE CAKE 


Boil together until smooth one cup of sweet milk, 1 cup sugar and 
cocoa, let cool; 3-4 cup of shortening, butter and lard, mixed with one 
cup sugar; two eggs, well beaten; %4 cup milk, beat all until very light, 
and add cooled mixture and two generous cups of flour, sifted with one 
teaspoonful each of soda and baking powder, and flavor with vanilla. 

—Mrs. M. A. Blliott 


FRUIT CAKE 
One pound sugar; one pound butter; one pound flour; one pound 
citron; one pound raisins; one pound currants; twelve eggs; one large 
tablespoon soda, dissolved in vinegar; one wine glass brandy, cinnamon, 
cloves and ginger to taste. 
—Mrs. ©. S. Brewer 


; SOUR CRHAM CAKH 
% sup sugar; % cup sour cream; 1 cup flour; 1 egg; % teaspoon 
cream tartar; %4 teaspoon soda. Make crumbs of % cup sugar, 1 table- 
Spoon butter, 4 tablespoons flour, rub together, sprinkle en the top of the 
cake and bake in moderate oven. 
—Mrs. BE. H. Forney 


\ 


oy 
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DEVIL’S FOOD 


3 flour; 14% cups sour milk or 
up butter; 1 cup sugar; 1% cups 2 
beer milk; % teaspoon soda, mixed with flour; %4 cake chocolate; 9 


eggs. —Mrs. HE. H. Forney 


CHOCOLATE LOAF CAKE 


Two squares grated cholate, put in cup and on half full with 
boiling water. When dissolved fill cup with sweet milk; 1 cup sugar; % 
cup butter (good measure); 1 egg; 1% cups flour; % teaspoon baking 
powder, silfted with flour; 1% teaspoon soda, dissolved in 1 tablespoon 
sweet milk; vanilla to suit taste. 

FOR THE TOP 
Powdered sugar, lumb of butter, hot coffee—to make the right con- 


sistency to spread. 
sitet Mele. —Mrs. G. W. Minick 


PRIZE DEVIL’S FOOD CAKE 


% cup butter or substitute; 4% cup boiling water; 2 cups brown 
sugar; 1 teaspoon soda; 2 eggs; 1% squares melted chocolate or 4% cup 
cocoa; 2%4 cups flour; 1 teaspoon vanilla; 1% teaspoon salt; 1 teaspoon 
Royal baking powder; 4% cup sour milk; cream butter, adding 1 cup 
sugar gradually—mix thoroughly. Beat eggs until light, add the other 
cup sugar to eggs then put all together and beat thoroughly. Sift flour 
once and measure then add the salt and baking powder; sift this three 
times and add to the first mixture—-alternately with the sour milk, 
beating hard. Add the hot water to the soda and melted chocolate— 


mix to the batter, add the vanilla. Bake in 2 or 3 layers in modern 
oven. 


—Comnmittee 


SHORT CAKE 

1 cup flour; 2 tablespoons Sugar; 1-8 cup butter; 

ing powder; salt; milk enough to make a stiff pb 
pans and pour crushed fruit over each service. 


1% teaspoon bak- 
atter. Bake in gem 


—Mrs. E. H. Forney 


DELICATE QUICKLY MADE CAKE 

. 3 cups bread flour or 38% cups pastry flour: 
¥% teaspoon salt; 4 teaspoons baking powder; % ‘ce butter; 1 cup milk; 
1 teaspoon flavoring. Sift into the bowl the dry ingredients Tinto a 
cup put the Shortening, 2 eggs and if any space is left fill with milk 
Turn this into the bowl of dry ingredients, Add tl : ilk d 
the flavoring and be Se 


at together until i i 
peat i ee Smooth and light. Turn in pan and 


2 cups sugar; 2 eggs; 


—Mrs. Minnie Lesher 


APPLE SAUCE CAKE 
ae One cup light brown Sugar; half cup shorten 
~~ bet i one cup chopped raisins; one cup of appl ce; one 
poon soda beaten in the Sauce; one-half teaspoon eh i cloves 
’ 


cinnamon, and nutmeg. Bake j 
. e€ im a long, narroy U 

' ; Vv loaf- : 7 
Sweetened apple sauce is best. No egg or milk oe ini 
required, 


—Mrs. A. f, 


ing, (butter or lard) ; 


Duekwall 
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HICKORY NUT LAYDR CAKE 
1 cup sugar; % cup butter; 2 eggs; 2-8 cup milk; 1 2-3 cups flour; 
2 teaspoons baking powder. 
FILLING 
1 cup sour cream; 1 cup sugar; 1 cup chopped nuts. Boil these 15 
minutes and beat. 
—Mrs. J. BE. Johntz 


NUT LOAF CARE 
1 cup butter; 2 cups light brown sugar; 4 eggs, slightly beaten; 
1 2-3 cups sweet milk; 314 cups flour; % teaspoon vanilla; %4 teaspoon 
lemon; % teaspoon cinnamon; 4% teaspoon nutmeg; 1 rounded teaspoon 
soda, dissolved in hot water; pinch baking powder; 1 cup nuts; 1 cup 
each of raisins, currants and cocoanut (soak this in some of the milk). 
Bake this in a loaf. 


—Mary Giles 


WHITE FRUIT CAKE 
1 cup butter; 2 cups granulated sugar; 1 cup sweet milk; 2%4 cups 
flour; 7 egg whites; 2 level teaspoons Royal baking powder; % lb each 
of the following: raisins, figs, almonds, % Ib citron—all chopped fine. 
Mix everything before adding the fruit. Flavor with 1 teaspoon lemon 
extract. Bake 2 hours. 


—Mrs. Humphrey 


WHITE COOKED ICING 
1 cup sugar; 3 tablespoonsful water, cold; 1 egg white; 3-4 tea- 
spoonful salt. Place in top of a double boiler and beat with a Dover 
egg beater and cook over boiling water until it drops like marshmallow ; 
add vanilla. 


—Mrs. Hazel Huffman 


EXCELLENT WHITE CAKE 
2 cups white sugar, % cup butter (creamed together) ; 1 cup sweet 
milk; 2% cups flour; 3 level teaspoons Royal baking powder. Stir the 
milk and flour into the first mixture alternately. Last the well beaten 
whites of 4 eggs. % teaspoon vanilla. . 
—Mrs. J. BH. Johntz 
4 
ORANGH CAKE 
2 eggs; 1 cup sugar; 1 tablespoon melted butter; % cup milk; 1% 
cups flour; 2 teaspoons baking powder; 1 tablespoon orange juice; 1 tea- 
spoon grated rind. Mix in the order given, bake in a square pan—split 
and fill with orange cream, 
—Mrs. J. BD. Johntz 


ORANG CREAM FILLING 


Put into a cup—the rind and juice of one orange, 1: tablespoon lemon 
juice and then fill the cup with hot water. Strain and put on to boil; add 
1 tablespoon cornstarch, wet with cold water; cook 10 minutes, stirring 
Add 1 egg yolk; 2 teaspoons sugar and 1 teaspoon butter. 

—Mrs. J. HB. Johutz 


ONE EGG MOCHA CAKE 
4 heaping tablespoon butter; 3-4 cup sugar; 1 egg; 3-4 cup of sour 








. o 
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: oon soda; 
ilk; %4 teaspoon yanilla; 1 cup flour; eden saa eet Squareg 
milk; % ted 


chocolate. ++ 1 heaping tablespoon butter: ¥, 
; ysno-—1 cup powdered sugar, ; » 72 teg.- 
a os UaR eRGOTIE cocoa; 2 tablespoons strong Boy coffee, Wien 
} ; tee Teh cool ice the layers with the filling. This recipe makes two 
OC Sai illing is delicious. 
nice layers and the filling 1s ¢ —Mrs. Clyde Brewery 
. 
SPICE CAKE 


fe up brown sugar; 1-38 cup granulated sugar; 1 ae 
sour ness ue ae meitite of one out for as eb a rs Oe cea 
spoon cinnamon, 1%, teaspoon each of cloves and allspice; evel tea. 
of soda. 

ies ee cup sugar; 1-3 cup water; % package of seeded raising; 
5 marshmallows; white of 1 egg. Boil sugar and Rater until it forms FA 
soft ball in water. Stir into this the white of the ess sheen stiff ; add 
marshmallows and raisins. Have raisins chopped fine. Then fill the 
cake. 





—Mrs. Clyde S. Brewer 


DELICATH CAKE 
% cup butter; 1 cup sugar; whites of 4 eggs; 1 cup milk or Water; 
2% level teaspoons baking powder.- Cream butter and sugar; add flavor- 
ing and milk, then flour and baking powder sifted together; and list, mix 
whites beaten very stiff. 
—Committee 


FRUIT CAKE 

1 cup brown sugar; % cup of butter; 2 eggs; 1 cup sour milk; 
| % teaspoon each of cinnamon, cloves and allspice. shredded rind of 1 
lemon and orange, 1 teaspoon soda in 2 tablespoons hot water, 2 cups 
butter.Add the following fruits and nuts whole: 1 pound dates; % pound 

figs, % pound currants, 1 pound raisins, 1 pound KIinglish walnuts, 14% — 

pounds blanched almonds, 10 cents worth of candied charries. 


—Mrs. Ward Barber 













“BEST GINGERBREAD ON BWARTH” 

¥% cup butter; % cup sugar; 1 cup New Orleans molas 
spoon cinnamon; 1 teaspoon ginger; yolks of 2 eggs; 2 leve 
soda; 2% cups flour; 1 cup boiling water. Add the flour an 


ternately. Beat the 2 whites of eggs stiff and add last. — T 
baked in layers or in a large pan. ; 





—Pean 


CHOCOLATE CAKH 
2 cups sugar; % cup butter; 2 cups flour; 2 eggs; %4 


1 teaspoon soda: % cake Chocoluteuerat 
é ed 
the chocolate; cool and add last. : with 1 cup > 


WALNUT CA 
a 72 cup butter; 1 cup sugar; oy 


yolks of 83 e oe : 
a flour; 2%% teaspoons baking powder: wht a s 
nut meats. Mix in order given e of 
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NUT CAKE 

Cream 1% cup butter with 1 cup sugar; add 2 eggs beaten very light- 
ly and beat all together; sift 2144 cups of flour 3 times with 1 teaspoon 
cream of tartar and % teaspoon soda, reserving a little of the flour with 
which to dredge; 1 cup each of stoned raisins and chopped walnut meats. 
Add the sifted flour alternately with % cup of milk. Beat well then stir 
in the nuts and raisins. Bake in a loaf in a moderate oven. 

—Mrs. John J. Hugg 


PINEAPPLE FROSTING 


To 2 cups of powdered sugar add 1 tablespoonful lemon juice and 

enough crushed pineapple so that it will spread nicely. 
—Ruth Hicholtz 
FILLING 7 

1 whole egg; 1 tablespoon flour; 1 cup sugar; grated rind of 1 whole 
orange; juice of 4% an orange—cook in double-boiler until thick. This 
will keep, if you wish to prepare a quantity. 

ICING 


i tablespoon of cream, thicken with confectioner’s sugar. 
—Ruby Johntz 


CARAMEL FROSTING 
1 cup dark brown sugar; % cup white sugar; 44 cup cream; 4% cup 
butter; % cup water. Boil sugar and water until it threads, then add 
cream and butter and cook four or five minutes longer. Beat until creamy 


then spread between and on top of cake. 
—Mrs. Elden Duckwall 


SEVEN MINUTE ICING 
1 egg white, unbeaten; % teaspoon cream of tartar; 7-8 cup grar- 
ulated sugar; 8 tablespoons cold water. Place all ingredients in top of 
double boiler. Vlace over boiling water and beat with Dover beater for 


seven minutes. 
—Ruby Johntz 


MARSHMALLOW FILLING 
30i1 2 cups of sugar with % cup water until it ropes, and pour 


boiling over % pound of marshmallows, cut fine. Beat thoroughly and 


beat in the well beaten whites of eggs. 
—Mrs. W. H. Broughton 


BOILED FROSTING 
1% cups granulated sugar; whites of 2 eggs; 1-3 cup water. Boil 
sugar and water until the syrup hairs when dropped from spoon. Beat 
whites very stiff with wire egg-beater. Add the syrup very slowly and 


beat eggs constantly. 
—Mrs. H. L. Humphrey 


CAKE FILLING WITH BOILED FROSTING 
(Enough for Two Layers) 
No. 1—Grated cocoanut and the pulp of an orange rubbed through 


a sieve. 
No. 2—1 cup of nut meats; 1 cup raisins; 1 tablespoon melted cho- 


colate. 
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No. 3.—1 cup cho almouds; 1 cup chopped citron. 
‘ meee _-Mrs. H. L. Humphrey 


FRUIT ROLL ts oe > 
b ; s 
%y I gs; % eedless raisins; 


iy, ib dates; 
% ib citron; 4 tablespoons lemon juice; grated . 
1 


for 24 hours, slice, roll in chocolate if de- 


yy Ib nut meats; 
yy Ib shredded cocoanut; 
rind 1 lemon. Pack in layers 


sired, 
—Mrs. O. B. Landes 


“——\ j i] wm G7 4 p 
J YtLi4 7 *’T F S ; a 
h } fs ie’ | wry fhe uf Much 
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COOKIES, DOUGHNUTS, ETC. 


BUTTER COOKIES 

1 cup sugar; 3-4 Ib butter; 8 egg yolks; 1 whole egg; Y% pint 
whipping cream; 2 teaspoons Royal baking powder; cream butter and 
sugar, then add unbeaten yolks—mix this and add the whole unbeaten 
egg. mixing thoroughly. Add the unbeaten cream and beat again then 
the baking powder. Put flour in so as to be able to roll it. Shape in 
cookies. sprinkling with crushed domino sugar. Bake. 

—Committee 





BOSTON COOKIES 
2-3 cup butter; 1 cup sugar; 2 eggs; 1 tablespoon hot water; 2 
cups flour; 1-3 teaspoon salt; 1 teaspoon cinnamon; % to 1 cup chop- 
ped nuts; 1-3 cup raisins; 2-3 teaspoon soda; cream butter and sugar— 
add gradually the well beaten eggs and soda, dissolved in water. Add 
y% the flour with the spices then the rest with fruit. Drop from spoon 


in buttered pans and bake in moderate oven. 
—Committee 


SPICE COOKIES 
Half cup butter; half cup lard; one cup white sugar; one Cup brown 
sugar; half cup of sour milk or cream; three eggs; half teaspoon salt; 
one teaspoon soda; half teaspoon each of cloves, allspice and cinnamon, 
one cup each of raisins, (cut fine), and sliced candied pineapple. Add 


flour enough to drop thin from the spoon. 
—Mrs. J. S. Engle 


FRUIT COOKIES 

Two cups brown sugar; one cup butter; 

cup raisins; half cup nuts; two eggs; one teaspoon cloves ; 
cinnamon; one teaspoon soda dissolved in warm water; 
baking powder. Add flour to stiffen. 


half cup sweet milk; one 
one teaspoon 
half teaspoon 


—Mrs. J. C. Royer 


MOLASSES COOKIES 
Two cups molasses; one cup lard; half cup brown sugar, two table- 
spoons soda; one tablespoon ginger; a little alum in one cup of warm 


water. 
—Mrs. Chris. Johntz 


ROCK COOKIES 
1 secant cup of butter; 1% cup of white or brown sugar; 3 eggs, 
beaten separately; 3 tablespoonsful sour milk; teaspoonful soda; 2% 
cups of flour; baking powder if desired; 1 pound English walnuts, chop- 
ped; 1 pound chopped dates, stirred into the whites of the eggs; 1 cup 
of raisins, floured; 1 teaspoonful vanilla; 1 teaspoonful cinnamon, 1% 


teaspoonful cloves; pinch of salt. Bake. 
—NMrs. John Harmon 


\ 
BUTTERSCOTCH COOKIES ; 

2 cups brown sugar; 1 teaspoon soda; 7-8 cups butter or Crisco, 1 

teaspoon cream tartar; 2 eggs; 4 teaspoon vanilla; 3 3-4 cups flour; ~” 


cup nuts if desired. Cream butter and sugar; add the beaten eggs and 


——— 
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, in ice 
dry ingredients. Mix and mold into a roll. Let stand box over 
night. Slice off and bake in hot oven. en, 


CHINESE CHEW COOKIES 

an + ha or Land ugar; 3-4 eu 
ix own powder sugar; 1 cup SUE ‘5 
Mix 1 teaspoonful brow I ese ingredients 1 cup chopped dates, 


S AC h 
flour; %4 teaspoonful salt. Add to t 
1 cup chopped walnuts. Mix thoroughly and add i ba paste eggs, 
Spread thin in pan and bake until brown In medium oven about 15 


to 20 minutes. Cut in squares, roll and dip in granulated sugar = 


: kies. 
about three dozen cookl __Mrs. $. Frank Woodward 


ICE BOX COOKIES 


1 pound butter; 14% cup brown sugar, 8 eggs; 1 teaspoonful soda; 
2 teaspoonsful cinnamon; juice of % lemon; 1 cup nuts. Mix and 
make in loaf, let stand in ice box 24 hours or more and as you want 
them slice thin and bake, Return remaining dough to the ice box. Will 
keep weeks. 
—Mrs. W. H. Broughton 


COCOANUT MACAROONS 


Whites of three eggs, beaten stiff; 1 cup sugar, added slowly while 
beating; 1 cup shredded cocoanut, folded into above; add 3 cups corn 
starch. Drop three inches apart and bake in a hot oven until brown. 

Mrs. M: H. Malott 


SOFT MOLASSES COOKIES 


Cream 1 cup shortening and blend with it 1 cup brown sugar; add 
1 cup molasses and 1 cup sour milk. Sift together 3 cups flour, 2 tea- 
spoonsful soda, 1 teaspoonful salt, 1 teaspoonful ginger, 1 teaspoonful 
cinnamon. Add to the first mixture together with 1 teaspoonful vine- 
gar; add about 2 cups more of flour, keeping dough soft. Roll in roll and 
chill over night; cut in slices, not to thin and bake. 


—Mrs. H. H. Morrison 


ICE BOX COOKIES 


1% cups brown sugar; % cup white su ar; ; 
teaspoons vanilla; 1 teaspoon cream tartar; 1 eas at a ey ees 
salt ; 3 cups flour; 1 cup chopped nuts; 2 eggs. Cream sugar an short- 
ening; add beaten eggs, nuts and flour to which cream tartar, soda and 
Salt have been added. Work with hands unfil combined well then form 


into loaves. Set in the ice box for 
; a da 
into thin slices and bake as any cooky 7 OF longer then 


—Mrs. H. H. BHicholtz . 


FRUIT COOKIES 


Two : 

ie mains alee Suse one cup butter; half cup sweet milk; one 
spoonful cinnamon: one one ee one teaspoonful cloves; one tea- 
teaspoonful baking powder. Adq flout a sce in warm water; half 


—Mrs. John ©, Royer | 


AL 
BS 
a 
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MOTHER’S COOKIES 
1 cup butter; 2 cups sugar; 3 eggs; 1 cup of sour milk with 1 tea- 
spoon soda dissolved in it; flour enough to make a soft dough. Flavor to 


suit. 
—Mrs. J. H. Brewer 


ALMOND COOKIES 


1 pound brown sugar; 1 cup melted butter or lard; 3 eggs; 41% cups 
of flour, sifted several times; 2 level teaspoons soda; 1 tablespoon cin- 
namon; % pound almonds ground, blanched. Make in long rolls, about 
2 inches or smaller in diameter. Let stand in ice chest over night. Cut 
in thin slices and bake. 

—Adaline Korn Fischer 


CHOCOLATE DROP COOKIES : 
% cup butter; % cup sweet milk; 1 cup brown sugar; % teaspoon 
soda; 1 egg; 1% cups flour; 2 squares chocolate; 1 cup raisins; 1 cup 
nuts; 1 cup dates. Melt the butter and chocolate together and cool. Add 
sugar, milk, then flour, soda, nuts and dates and raisins. Drop from @ 
spoon on greased tins. : 


FROSTING FOR CHOCOLATE DROP COOKIES 
Stiffen 1-8 cup coffee; 1 square melted chocolate; 1 tablespoon but-. 
ter with powdered sugar. : 
—Mrs. R. H. Applebaugh 


SOUR CREAM DROP COOKIES 
3-4 cup lard and butter, mixed; 2 cups light brown sugar; 1 cup sour 
cream; 1 egg; 1 teaspoon each of soda and salt; 1 heaping teaspoon bak- 
ing powder; 4 cups flour; 1 teaspoon vanilla; nuts and fruit may be 
added. 
—Mary Giles 


SWEET CREAM COOKIES 
% cup butter; 2% cups flour; 1 cup sugar; 8 teaspoons baking 
powder; 2 eggs; %4 teaspoon vanilla; 1-3 cup sweet cream. Chill thor- 
oughly. 
—Mary Giles 


CHOCOLATH COOKIES 
2 cups brown sugar; 1 cup lard, melted; 2 eggs; 4 squares choco- 
late, (melted) ; 1 cup sour milk; 4 cups flour; 1 teaspoon baking powder; 
1 teaspoon soda; 1 cup nuts. Mix in order given. 
—Mrs. Humphrey 


PHANUT WAFERS 
% cup butter; 3-4 cups of milk; 2 small cups flour; 144 teaspoonful 
lemon extract; 1 cup sugar; 1 cup finely rolled peanuts. Method spread 
thinly on baking sheet or bottom of upturned pan. Sprinkle with nuts. 
Bake light brown, cut in oblongs, remove quickly. 
—Mrs. Geo. D. Bischoff 


BROWNIES, CHOCOLATE COOKIES 
2 eggs, well beaten; 1 cup sugar; % teaspoon baking powder; 44 
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cup flour; 2 squares chocolate; % cup melted butter, % teaspoon yvan- 
illa. Pour in pans to cover the bottom, sprinkle with nuts, bake slowly ; 


% inch thick when done. Cut in squares. 
—Mrs. O. B. Landes 


- 


oe OATMEAL COOKIES 

% cup butter and lard mixed; 1 cup sugar; 1 cup raisins; 2 cups 
rolled oats; yolks of 2 eggs; 6 tablespoons sour milk; 1 teaspoon soda; 
Y% teaspoon baking powder; added to 3 cups flour after it is sifted, 
cream butter and sugar, add the egg yolks, sour milk, oatmeal, flour, rais- 


ins—then add the beaten egg whites. 


<a —Mrs. E. H. Forney 


SUGAR COOKIES 
4 cups sugar: 1 cup butter; 1 cup lard; 1 cup milk; 4, 5 or 6 eggs: 


1 teaspoon soda in vinegar; nutmeg. 
—Mrs. E. H. Forney 


OATMEAL COOKIES ; 

1 cup brown sugar; 1 cup lard, melted; 2 eggs, beaten; 1 cup chop- 
ped raisins; 1% cup nuts; 2 cups oatmeal, ground; % teaspoon soda, dis- 
solved in 4 tablespoons hot water; 2 cups flour; 144 teaspoons baking 
powder; vinilla. Drop from the spoon. 

—Mrs. Adaline Fischer~ 


COCOANUT COOKIES 
1 cup grated cocoanut; 1% cups sugar; 3-4 cup butter; % cup milk; 
2 eggs; 2 teaspoons baking powder; flour enough to roll. . 
5 —Mrs. Adaline Fischer 


¥ : COOKIES 
1 cup sour milk; 1 cup butter or lard; 2 cups sugar; 1 teaspoon 
soda; 2 eggs beaten; % teaspoonful salt; flour to make soft dough, roll 


a 


out and bake. : : 
. —Mrs. Harry Lorenson 


Q ROCKS 
1% cups sugar; 1 cup butter or lard; 3 eggs; 1 cup chopped raisins; 
1 cup walnuts; 3 cups flour; 1 teaspoon soda dissolved in 4 cup warm 
water; 1 teaspoon: cinnamon, 5 or 6 teaspoons brandy. Drop from spoon 


on buttered tins and bake. aa 
Si ’ —Mrs. -C, Baumgarth : 











BILLY GOAT 


1% cups sugar; 1 scant cup butter; yolks of 3 eggs; 1 teaspoon 
vanilla; 1 teaspoon cinnamon; %4 teaspoon cloves; ‘pinch of salt; 2 ta- 
blespoons sour milk; 1 level teaspoon soda; 1 pound English walnuts; 
1 pound dates, cut small. Beat whites of 3 eggs, then stir in dates; 24 


cups flour. Drop on buttered tins and bake slowly; ©  ‘'° @% 
“4 = —Mrs. J. G. Landes 


Tt, 


OATMEAL WAFERS a 
~: *-2% cups flour; 2% cups. oatmeal; 1 cup, ‘scant,-lardj 1 eup sug 
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8 tablespoons sour milk ; 1, teaspoon cinnamon ; 1 teaspoon soda; pinch 
salt; vanilla. Roll’ in' thin ‘sheet, cut in squares and: bake in moderate 


oven. 
—Mrs. E. H. Forney 


oe! VANILLA WAFERS 

Cream half cup, of butter with one cup sugar; one beaten egg; one- 
fourth cup of milk; one tablespoon of vanilla; two and a fourth cups 
flour and one teaspoon of baking powder; half teaspoon salt. Roll very 


thin and bake in hot oven. 
—Mrs. Fengel 


; DOUGHNUTS 
3 eggs; 1 cup sugar; pinch of salt; 5 tablespoons melted butter. 
Beat thoroughly. Dissolve 1 level teaspoon of soda in 1 cup of sour milk. 


Add flour to make a very soft dough. 
—Mrs. Chris. Johntz 


ee: DOUGHNUTS chaps 
1 cup sugar; 1 cup sour milk; 2 eggs; 3 tablespoons melted butter; 


¥Y% teaspoon soda; pinch of salt; flour enough to roll. 
; ish —Mrs. Hershey 


DOUGHNUTS 4 ca 
One cup butter; two cups sugar; three eggs; one cup of sour milk, 
with one teaspoonful soda dissolved in it; flour enough to make a soft 


dough. Flavor to suit. 
—Mrs. Chris Johntz 


DOUGHNUTS, 
1 cup granulated sugar; 1 cup sweet milk; 4 tablespoons melted but- 
ter; 2 eggs; 3 cups unsifted flour; 3 teaspoons baking powder, sifted with 
flour; % teaspoon salt; 1 teaspoon vanilla. Add sufficient flour to roll. 


Sugar while hot. + gee ee ee 
—Florence May Howland 


Legg DOUGHNUTS ee Sn 

11%: cups sugar; 1 cup mashed potatoes; 1 cup milk; 4 teaspoons- 
ful baking powder; % teaspoonful salt; 1 teaspoonful nutmeg and a 
little cinnamon’ 5’ cups flour; 8 tablespoons shortening. Fry in deep fat. 


This makes 5 dozen doughnuts, 
_—Mrs. J. W. Monroe 


POTATO ‘DOUGHNUTS i oe a 
14, ,cups mashed potatoes; 1 eup sugar; 2 eggs; 1% cup sweet milk ; 
114 teaspoons baking powder; 1. teaspoon melted lard. Flour for soft 
dough. wit hy eee : 
git ; —Mrs. John Hugg 


4 
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SALADS AND RELISHES 


CHICKEN SALAD (Serves 20) 
1 large size can pineapple (diced) ; 6 hard cooked eggs; 1 bunch 
celery (medium size bunch); 2 chickens (medium size); % pint whip- 


ped cream; 1 pint mayonnaise. Mix all together and serve on lettuce, 
—Mrs. R. H. Applebaugh 





CARROT SALAD 


Wash uncooked carrot and grate a sufficient amount to fill a cup. 
To two tablespoons of French dressing add a few drops of onion juice and 
mix with the prepared carrot. Sprinkle two tablespoons of the mixture 


over a bed of shredded lettuce. 
—Mrs. Hettie Johntz 


SALAD (Serve 18) 

8 packages lemon jello; % pound Kansas cheese; 1 bottle cream; 
1 25c can grated pineapple. Put jello to soak in boiling water, when 
it begins congeal whip it till it is white and flakey. Whip cream sepa- 
rately. After you have whipped each separately fold cream into jello 
lightly. Then add grated cheese slowly, then the pineapple (after it 
has thoroughly drained). Save out enough grated cheese to sprinkle 
over top of salad before serving. Serve with salad dressing then grated 


cheese over top. 
—Mrs. Lillian Johntz 


SALAD DRESSING 
11% tablespoons butter; % cup sugar; 1 tablespoon dry mustard; 1 
teaspoon salt. Work these to a paste. Add 4 eggs and beat until smooth; 
add % cup of vinegar, and lastly, 1% cups of milk or cream. 
—Mrs. Theo. Nusz 


WHITE SALAD (Serves 16 or more) 

Yolks of 4 eggs; 1-4 teaspoon mustard; juice of 1 lemon; % cup 
warm sweet milk. Cook in double boiler until very thick. Mix with 1 
pint whipped cream and add the following: 1 can white cherries; 1 can 
pineapple; 2 cups almond meats; 1 lb marshmallows. All the above are 
to be cut in pieces. Let stand 24 hours. 

—Mrs. R. H. Applebaugh 


TOMATO JELLY( Salad) 


; 1 quart tomatoes; 1 large onion; 1 box Knox gelatine; 1 pint boil- 
ing water; salt, pepper, to taste; 14% dozen wholes cloves. Dissolve gel- 
atine in the boiling water and let cool, cook tomatoes, onions and cloves 
until tender. Put through sieve and add gelatine. Put into square pat 
so as to cut out in cubes or place into separate molds. 

—Addie B. Over 


FROZEN FRUIT SALAD 


2 cans white cherries; 1 can sliced pineapple; 1% dozen oranges; 3 
pints cream; 2 pints salad dressing. Put in the fruit but do not use the 
juice. Pack the mixture in coffee or baking powder cans; cover well 
and pack in tub surrounded by ice and salt for four or five hours. This 
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‘ uantity. Slice and serve on lettuce leaf. 
qlee ® JAKES © —Adaline Korn Fischer 


SALAD FOR MEAT 


One box Icmon jello dissolved in one pint boiling water; one and half 
ips chopped nuts; half cup chopped olives and half cup sweet pickles. 
ve in jello after it cools and let mold. 


—Mrs. S. Shearer 


PORK SALAD 
4 pounds of ham boiled very tender ; season with salt and pepper ; 
cut in small pieces; 2 bunches celery diced; 1 can French peas. Mix 
these ingredients with pork. Add large bottle of India relish, season 
with salt and pepper, mix with mayonnaise dressing rather sour. 
—Mrs. Iona Shearer Sampson 


NUT CABBAGE SALAD 
Run enough cabbage through the food chopper to make a bowl ful; 
% cup English walnuts, grind; dressing for same—One cup sugar; % 
cup vinegar. Boil until it forms a syrup; set aside to cool. Beat yolk of 


one egg, mix with one cup sweet cream, add this to syrup and pour over 
cabbage and nuts. 


—Mrs. Ira Johntz 


ALMOND SALAD 
% package gelatine, soak in % cup cold water; 1 medium size 
can pineapple, sliced; 8 sweet pickles, cut up; 30 cents worth almonds— 
blanched and cut up. Cook 1% cups sugar, % cup vinegar and % cup 


water to a thick syrup—add pineapple juice while hot. Also gelatine--- 
then add fruit and nuts. 





—Mrs. J. E. Johntz 


SALAD 
1% package Knox gclatine—dissolved in 4 cup cold water; 11%4 
cups hot: water; juice of 1 can pineapple—if not a cup ful, add lemon 
juice to fill cup; % cup sugar; %4 teaspoon salt—a little paprika. A 
little green vegetable coloring matter. When it begins to set—add half 
of the can of Pineapple or 4 slices, cut small and 1 cucumber, chopped 


fine, making % teacup full. Stir together and put into moulds. Add 
almond meats. 2 


—Mrs. J. B. Johntz 


CRANBERRY SALAD 

2 cups water; 1 pound cranberries; 1144 cups sugar; 1 box lemon 
jello; 1 cup: chopped celery; 1 cup chopped sweet apple; 1 cup chopped 
huts. Pour water over the cranberries and cook until tender. Strain, 
add sugar and boil for three minutes. Then dissolve the jello in the hot 
Cranberry juice, of which there should be two and one-half cups. Set 
this mixture aside until it begins to congeal; then add celery, apple and 

nuts. Mold in desired Shape and serve with mayonnaise dressing. 

—Mildred Nickles 


SALMON SALAD 
1 can salmon shredded fine with a fork, % cup of rolled crackers; 
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2 hard boiled eggs; %4 cup vinegar in which dessolve 1 tablespoon 
sugar; %4 cup chopped celery. Add rolled crackers; chopped white of 
eggs and celery to salmon and mash fine; the yolks of eggs ana of 
slowly the vinegar. Garnish with hard boiled eggs cut in ringg a 


parsley. 4 ie 
—Mrs. John J.. Hugg 


WALNUT SALAD 
Chop fine 4 apples, 2 stalks of celery, meats of 10 English walnytg. 
add 3 tablespoons salad dressing. Serve individually on lettuce leaves, 


Garnish with salad dressing and % English walnuts: - : 
—Mrs. Ira Johntz 


PERFECTION SALAD : 
1% box gelatine; % cup cold water; 4% cup vinegar; 1 pint boiling 
water; teaspoon salt; juice of 1 lemon; 1 cup finely chopped cabbage; 4% 
cup sugar; 2 cups celery, cut in small pieces; %4 can sweet red peppers, 
cut fine. Soak gelatine in cold water; add vinegar, lemon juice, boiling 
water, sugar, salt. Strain and when beginning to set, add remaining in- 


gredients. 


\ 


Mrs. Harry Lorenson 


CORN RELISH 
2 red peppers; 1 yellow pepper (chopped) ; 1 stalk celery (cut fine) ; 
1 tablespoon of salt; 2 tablespoons mustard (prepared) ; 1 pint cider vine- 
gar; 1 pound sugar; 1% dozen ears of corn, cut from cob. Cook all to- 
gether 20 minutes and seal in sterilized jars. 


a 


—Committee 


MANGO RELISH 
12 green mangoes; 12 red mangoes, 12 large onions; 2 bunches of 
Grind medium, cover with boiling water, let stand five minutes, 


celery. 
It; 2 cups granulated sugar; 


then add onions and celery; 4 tablespoons sa 


2 pints vinegar. Scald and seal. 
—Mrs. J. C. Royer 


CABBAGE RELISH . 

2 heads of cabbage cut fine; 6 large sweet green peppers, or as 
many as desired; 3 large ripe peppers or 1 can of pimentoes; 2 bunches 
celery cut fine; 6 sour pickles cut fine; salt the cabbage, celery and pep- 
pers as for ordinary slaw. % cups of sugar and pure vinegar put on 


cold. If kept in a cool place it will keep indefinitely. 
—Mrs. J. S. Engle 


MBDAT RELISH 
To 1 box of lemon jello add 1 cup chopped sweet pickles, half cup 


stuffed olives minced, 1 cup of walnuts. 
—Mrs. Theo. Nusz 


CRANBERRY RELISH 


1 cup cranberries; 1 half orange and peeling; %4 cup of sugar: 
grind cranberries and peel; add diced orange and sugar—put in ¢0° 
place. Will keep a week—to be used with meat. 

—Mrs, J.’ EB. Brewer 


4 
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PEPPER RELISH 


1 dozen green peppers; 1 dozen red peppers; % dozen onions; 2 
Jarge bunches celery. Grind in meat grinder, pour boiling water over 
peppers and onions, let stand 10 minutes and drain. Mix all together 
—add 4 tablespoons salt, 2 pounds sugar, 2 pints vinegar. Let simmer 
half hour. 


—Mrs. J. S. Engle 


CRANBERRIES RELISH 
3 cups cranberries, chopped; 1 whole orange rind and all chopped or 
grind in meat chopper; 1 orange peeled and ground up. Add three ta- 
plespoonsful sugar and serve as a relish, mix. 


—Mrs. S. Frank Woodward 


CHILI SAUCE 
8 quarts tomatoes, ripe; 3 cups ground peppers; 2 cups onions; 3 
cups sugar; 1 cup salt; 1% quarts vinegar; 3 teaspoonsful cloves; 3 
teaspoonsful cinnamon; 2 teaspoonsful ginger; 2 teapoonsful nutmeg. 
Chop tomatoes, onions and peppers very fine, cook until soft. 


—Mrs. W. H. Broughton 


CHILI SAUCE 
18 large tomatoes; 6 large onions; 4 cups vinegar, not too sour; 14 
teaspoonful ground cloves; 1 teaspoonful ground allspice; 2  tea- 
spoonful ground cinnamon; 1. teaspoonful ground nutmeg; 2. ta- 
blespoousful salt on to taste; 2 teaspoonsful black pepper; 2 large green 
peppers; 2 tea cups sugar. Cut tomatoes, onions and peppers fine or 
grind in food chopper, add other ingredients and cook hard one hour. 
—Mrs. A. J. Paige 


MAYONNAISE 
1 cup (scant) of sugar; 2 level tablespoonsful of flour; 1 tablespoon 
(scant) of mustard. Sift these thoroughly. Pour boiling water over to 
make a smooth paste and add: butter, the size of hickory nut; also vine- 
gar to taste; beat in 3 egg yolks (beaten). Cook a few minutes over a 
slow fire. 


—Pearl Johntz 


GREEN TOMATO PICKLE 
Slice your green tomatoes rather thick and a few onions the day be- 
fore you want to make pickle. Sprinkle a little salt on and leave stand 
over night. Rinse clear water through and drain. Cut cabbage, celery 
and cauliflower. If desired, green peppers. Spice, sugar and vinegar to 
taste. Mix, cook not too much. Put in jars and seal. 
—Mrs. A. T. Witwer 


MAYONNAISE (OIL) 

1 teaspoon salt, slightly rounded; 1 level teaspoon mustard; red 
Pepper and paprika. Mix this in a bowl with 2 tablespoons lemon juice. 
Break into this 1 whole egg, 1 yolk—not breaking the yolk—pour in 
1-3 cup Mazola and beat (use Dunlap’s cream whipper). Continue ad- 
ding oil 1-3 cup at a time until you have used 1% cups. A little sugar 
may be added if so desired. 


—Mrs. J. HH. Johntz 
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FRENCH DRESSING ; 
Y% teaspoon mustard; %4 teaspoon Sugar, dash 
% teaspoon onion juice; 2 teaspoons vine. 
and beat with egg beater 


1% teaspoon salt; 
of Paprika; 6 teaspoons oil; 
gar; 1 teaspoon chili sauce. Mix in order given 


until thick. ; 
—Mrs. O. B. Landes 


CHILI SAUCE 


three cups each peppers and sugar; two 
It; six cups of vinegar; three tea- 
two each of nutmeg, and ginger, 


One peck ripe tomatoes; 
cups onions; 1 cup celery; one cup sa 
spoonsful cloves; three of cinnamon; 


Boil three hours. 
—NMrs. Arthur Hees 


MAYONNAISE 
3 beaten eggs; 1 cup sugar; 1 heaping tablespoon flour; butter size 
of walnut; % teaspoon mustard; 1-3 cup vinegar and fill remainder 
with boiling water. Salt and cook smooth. Add sweet cream before serv- 


ing. 
—Mrs, S. Shearer 


SPANISH PICKLE : 

1 gallon large cucumbers soaked in brine 4 or 5 days; then soak in 
fresh water 24 hours, then cut in large pieces. Chop fine 2 large cab- 
bage heads; sprinkle with salt. 3 dozen small onions; 16 green peppers; 
all soaked over night. Squeeze all night, place in kettle; 1 ounce of 
white mustard seed, 1% ounces of turmeric; 1 ounce celery seed; 1 box 
Coleman’s mustard; 2 pounds brown sugar; 1 gallon good vinegar. Boil 


until it thickens. 
—Mrs. W. H. Broughton 


OLIVE OIL CUCUMBER PICKLES 
Wash and wipe 50 cucumbers—do not seed; slice as for the table 
and put in a crock, pouring over them the following mixture: 1 quart 
vinegar; 1 cup olive oil; % cup salt; % cup yellow mustard seed and 
¥, cup black mustard seed; Y% cup white sugar; %4 tablespoon celery 
seed. Mix sugar and spices then add the vinegar and oil—cover the 
sliced cucumbers and let stand for a couple days—put in jars and seal. 
z —Mary Giles 


DILL PICKLES 
Wash and wipe cucumbers and put in jars; pour over this mixture 
poiling hot; 1 pint salt; quart vinegar; 3 quarts water. Add 3 or 4 


pieces of dill to each jar. 
—Mrs. Anna Monroe 


BREAD AND BUTTER B PICKLES 
10 large cucumbers, slice twice as thick as for table use; with peal- 
ing; 3 onions sliced; 1 teaspoonful Tumeric powder; 1 teaspoonful celery 
seed; 1 teaspoonful mustard seed; 1 teaspoonful salt; 14% pounds sugar; 
1% pints vinegar; simmer 8 minutes or until clear. Seal. 
—Mrs. W. H. Broughton 


ee —— 
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PUDDINGS 


DATEH PUDDING 
2 cups of sugar, 6 eggs, beat the whites, beat the yolks. 
4 tablespoonful of bread crumbs. 
1 pound of dates and nuts, % cup nuts. 
2 teaspoonful baking powder, 5 tablespoonful flour,. 
Little bit of milk. 





—Mrs. John Harmon 


PUDDING a 
1 cup of molasses, medium dark. 
1 egg beaten in molasses. 
1 teaspoonful of cinnamon. 
1 teaspoonful of ginger. 
2-3 cup of boiling water. 
1% cup of flour. 
1 teaspoonful of soda. 
Steam one hour. , 


SAUCH FOR SAME 
Y% cup of butter. 
1% cup of pulverized sugar 
2 eggs—yolks beaten with sugar and butter. 
To a cream beat whites to a froth and add flavor with Y% teaspoon- 
ful of vanilla. 
—Mrs. J. W. Monroe 


* 
LEMON SAUCH 
1% cup butter : 


1 cup sugar. * 

1 egg. x 

5 tablespoons hot water. 

1 lemon juice and a little grated (rind) peel. 

Cream together in bowl and set in teakettle ’til hot. 4 
—Pearl Johntz : é 

STEAMED CHOCOLATE PUDDING 

3-4 cup sugar. 

1 teaspoonful butter, cream butter and sugar, then add 1 egg. 

2-3 cup milk. 


1 cups flour. 
easpoonful baking powder. 
2 squares chocolate or % cup cocoa. 
Steam about 1 hour and serve with hard sauce. 
—Mrs. Roy Dahanke 


ICH BOX PUDDING 
2% pints of cream. 
1 pound dates. 
1 pound vanilla wafers. 
Whip the cream, not stiff, roll the wafers, chop the dates up and 
Stir each into the whipped cream. 
Set in ice box and serve with whipped cream. 
—Mrs. S. Frank Woodward 


, 
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DATE WHIP 
6 egg whites—beat well. 
1% cups sugar—scant. 
1% pound floured dates. 
1 cup English walnuts. 
% teaspoon cream of tartar. 
Pinch salt. 
1 teaspoonful vanilla. 
Flour pan and bake three-fourths of an hour, slowly, 

—Mrs. W. C. Grigg 





ICE BOX PUDDING 


1 dozen lady fingers, neat. 

2 cakes of German chocolate, sweet, Bakers. 

2% tablespoonful of water, right. 

2 tablespoonful sugar, white. 

1 teaspoonful vanilla. 

4 nice eggs, almost round. 

Melt the chocolate, add sugar and water. 

Add egg yellow, then vanilla. 

Beat whites stiff and fold into chocolate. 

Line a pan with paper, waxed. 

Line with Lady Fingers and add chocolate. 

Serve with whipped cream, not relaxed. 

Make two hours ahead of time, then put in ice box, ’tis sure divine. 
—Martha Jane Bergstresser. 


PLUM PUDDING 
cup molasses. 
cup sweet milk. 
cup chopped suet. 
cups flour. 
teaspoon soda. 
teaspoon cream tartar. 
cup raisins, well floured. 
Cinnamon and cloves to taste. 
Steam 2% hours. 


el CC a a 


—Pearl Johntz 


SUET PUDDING 
Y% cup sugar. 
% cup molasses, 
1 teaspoonful soda. 
1 cup suet. 
1 cup milk. 
3 cups flour. 
1 ‘teaspoonful cloves. 
1 teaspoonful allspice. 
Y% teaspoonful nutmeg. 
2 teaspoonful cinnamon. 
1 cup raisins. 
1-4 pound citron. 
Steam 2 hours. 

-——Mrs. W. H. Broughton 
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BLACK PUDDING 


1 cup molasses (med. dark). 
1 egg beaten in molasses. 

1 teaspoon cinnamon. 

1 teaspoon ginger. 

9-3 cup boiling water. 

1% cups flour. 

1 teaspoon soda. 

Steam 1 hour. 


SAUCE FOR ABOVE 


% cup butter. 
11%4 cups pulverized sugar 
2 eggs, yolks creamed with butter and sugar; whites beate 


froth, flavor with vanilla. 


n to a 


—Pearl Johntz 


STEAMED CHOCOLATE PUDDING 
% cup sugar; 1 egg, 3 tablespoons melted butter; % cup of milk ; 
pinch of salt; 1 square of chocolate, grated; 1 cup flour; 1 teaspoon 
each of cinnamon, nutmeg and allspice. Flour to make a stiff dough. Dis- 


paking powder; nuts and raisins to suit. Steam two hours. 
—Mrs. John Thorne 


SUET PUDDING 
2-3 cup of chopped suet; 1 cup of molasses; 1 cup chopped raisins; 
1 apple chopped fine; 1 teaspoon soda; 1 cup sweet milk; % teaspoon 
solve soda in a little warm water. Add to the molasses and beat until 


light, then add the other ingredients. Steam 3 hours. 
—Mrs. A. L. Duckwall 


— 


MARSHMALLOW PUDDING 
3-4 cup boiling water over 1% tablespoons gelatine which has first 
been soaked in 14 cup cold water. Add 1 cup sugar and stir until dis- 
solved then cool. To this add 3 egg whites—beating all with the egz 


beater then add 1 can grated pineapple. Pour in a shallow pan and cut 
in squares; roll in graham cracker crumbs. Serve, with whipped cream. 
—Mrs. J. EH. Johntz 


GERMAN DATE PUDDING © 
2 eggs; 1 teaspoon baking powder; 1 cup sugar; 1 cup English wal- 
nuts; % cup flour; 1 cup dates, ground. Cut walnuts into fine pieces; 
pour boiling water over dates, drain, stone and grind. Sift flour and 
baking powder together, then add dates and nuts; beat eggs and add to 
sugar. Put ingredients together and stir thoroughly—pour mixture in 


buttered pan and steam two hours. Serve with whipped cream. 
—Mrs. Georgia Lyles 


GRAHAM PUDDING 

One cup butter, one cup molasses; one cup milk; one cup graham 
flour; one cup white flour; one teaspoon soda; one cup raisins; one tea- 
spoon cinnamon; one teaspoon cloves; steam two and a half or three 
hours. Sauce for same: One cup sugar; one tablespoon flour; boiling 


water enough to cover; piece of butter. Cook until thick. 
—Miss Tillie Sutter 
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HASTY PUDDING 
Boil for 10 minutes 2%, cups of water, 1 cup brown sugar, 1 tea. 
spoonful butter. Batter—Mix 1% cup of sugar, 2 tablespoonsful Melted 
butter; % cup milk; 1 teaspoonful vanilla; 1 teaspoonful baking powder. 
mixed with 1% cups flour. Drop by spoonful into the boiling syrup, Bake 


20 minutes. — 3 
—Mrs. H. H. Licholtz 


COTTAGE PUDDING 
Cream 1% cup butter, add gradually 1 cup sugar; yolks of 2 eggs, 
well beaten. Mix and sift 2 cups flour, 3 teaspoonsful baking powder, 
salt. Add alternately to first mixture with 1 cup of milk, beating con. 
stantly. Add % teaspoonful orange extract, fold in stiffly beaten egg 


whites. Bake 40 minutes in a modern oven. 
—Mrs. E. H. Forney 


DATE WHIP 
1 cup chopped nuts; 1 cup chopped dates; 1 cup sugar; 2 big 
tablespoonsful baking powder; 3 eggs beaten separately. Add the yolks 
and stir this all together. Add dates and nuts and whites last. If too 
thick add a little milk. Bake slowly for one hour. 
—Mrs. Harry Kruger 


CHERRY PUDDING 
1 cup sugar; 1 cup milk or water; large teaspoonful butter; 2 tea- 
spoonsful baking powder; flour to make like real stiff cake batter. Mix 
all together and place in buttered baking pan. 
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PIES 


LEMON SPONGE PIE 

Line a pie pan with ordinary pastry, but do not bake. 

Put into a bowl two egg yolks and beat well, then add to them: 1 
cup of sugar; the grated rind and juice of one lemon; 1 tablespoon of 
melted butter. And one cup of sweet milk, last fold in the stiffly whipped 
whites of two eggs and turn this mixture into the pastry lined tin, slip 
the pan into a hot oven to set the crust, but after 5 minutes of baking 
decrease the heat to moderate. In all the pie should bake 40 minutes. 

—Mrs. Roy Dahnke. 


CUSTARD PIE ree . 

Beat 1 whole egg and yolks of 2 with % cup of sugar; a pinch of 
salt; 1 teaspoonful vanilla, when well beaten add 1 cup milk and % cup 
of water. Dissolve 1 teaspoon cornstarch in water. Line pie pan with 
dough, pour in custard and bake until well set. Remove from oven. Beat 
whites of eggs until stiff, add a little sugar and lemon extract. Cover 
the pie and replace in oven until a nice brown. 

—Mrs. George Watkins 


PUMPKIN PIE 
1% cup cooked pumpkin; 8-4 cup milk; 2 eggs, well beaten; 1 table- 
spoon flour; 1 teaspoon vanilla; % cup sugar; spices added. Bake forty 
minutes. 
—Mrs, Harry Lorenson 


RAISIN FILLING FOR PIE 
1 large cup raisins, simmer with 1 cup water until puffed un; 1 
lump butter; % cup sugar and 1 tablespvon flour, mix and dissolve with 
water; add 1 tablespoon vinegar before removing from fire. 
—Pearl Johntz 


PIE CRUSTS 
1 cup flour; 4 tablespoon lard; 1-4 teaspoon salt in water, enough 
to hold together. Blend the flour and lard with tips of fingers. 
—Pearl Johntz 


PUMPKIN PIE 
1 cup pumpkin; % cup sugar; 2 eggs, well beaten; 1 cup milk; 
heaping teaspoon cinnamon; tablespoon flour; good pinch of salt. Mix 
all dry ingredients and add eggs, pumpkin and milk. Bake 1 hour slowly. 
Mrs. J. W. ing 


RHUBARB PI 
1% cups rhubarb, cover with water; cook 5 minutes; 1 tablespoon 
MOUS) 1 heaping tablespoon butter; yolks of 2 eggs, mix with rhubarb; 
put in unbaked bottom crust and bake. Make meringue with whites. 
' Mrs. C. L. Brown 


BUTTERSCOTCH PIE 


i Beat light, the yolks of 2 eggs with three-fourths (3-4) cup ot 
Own sugar. Add 1 tablespoon of soft butter and two tablespoons cf 


c. 


% 
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flour. Beat until smooth and beat in 1% cups of rich milk. Place ir 
double boiler and cook until thick. . Cool, flavor with i teaspoon vanilla 
and % teaspoon lemon extracts. ‘pour into baked pie shell and eoyer 
with meringue made with egg whites; 6 tablespoons sugar and little 


lemon. Brown slowly. ° : 
_ —Mrs. W. C. Grigg 


PUMPKIN PIE 
Two cups of pumpkin after cooked till done and nicely browned. One 
cup of brown sugar; 2 tablespoons of molasses; 1 taplespoon of melted 
butter; 1 teaspoon of cinnamon; 1 tablespoon ginger, 3 eggs; 2% cups 


sweet milk: a little salt. Will make two medium: sized pies. 
—Mrs. J. E. Rocp 


BUTTER SCOTCH PIE 
(1) 
1 tablespoon browned butter; 1 cup dark brown sugar, 
cream. Cook three minutes. . 
(2) 


Mix yolk of two eggs; 2 tablespoons flour; 1 cup milk. Mix good. 
hen mix 1 and 2 and put in pie dough. Take whites of two eggs and 
whip and put on top. Place in oven and bake. J 


+ tablespoons 


—Ruth Dabnke 


LEMON PIE faci a 
1 cup sugar; 2,heaping tablespoons flour; juice and rind. of 1 lemon: 
yolks of 2 eggs, well beaten; 1% cup boiling water. Cook till thick and 
place in baked pie shell and add beaten whites on top and brown in oven. 
—Mrs. Harry Lorenson, 


CUSTARD PIE Pai 
3 whole eggs, beaten; 4 teaspoons sugar; 2 cups milk; %4 teaspoon 
salt; 1%4 teaspoon vanilla; nutmeg sprinkled on top. Bake until custard 


is firm. : 
—Mrs.. Harry Lorenson — 


. LEMON CHIFFON PIE 
Yolks 4 eggs; % cup sugar; juice of 2 lemons. . Beat these ingred- 
ients well and cook in double boiler until thick. Let’ stand until cool. 
Beat egg whites stiff add another % cup sugar and add to the above 
mixture. Have baked pie crust ready. . Put the filling into the crust and 
place in a slow oven 20 minutes. . wae 
es ae —Mrs: Irene Woodward Myers 


e | BRIDGE PID 
1 cup dates, chopped fine; % cup nuts, chopped; 2 egg yolks, beat- 
en; 4 tablespoonsful cream; % cup butter; 1 cup sugar. Mix all and add 
beaten egg whites last and bake in one crust. Serve with whipped 
cream. . Oe oie se. ae ; ae: 
Se ath ; —Mrs. A. L. Duckwall 
} CHOCOLATE, PIE __ 
Melt 2, tablespoonsful grated chocolate; add 3-4 cup sugar, stir well; 
add 1 cup hot milk; béat yolks of 2’ eggs; add some of the hot liquid 
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to them and then. add-to the rest. 


Add 1 taflekpoon cornstarch and stir , 
until thick. Flavor with vanilla. Us 


e whites of eggs for frosting. 
—Mrs. John J. Hugg : 


iaphs LEMON PIE 
1 cup. sugar; 3 eggs; 1 lemon, juice and rind ; ay tapie 
water; pinch of salt; beat yolks light with salt anda WY of sugar. Add 
jemon juice and boiling water. Cook in doublé boiler until creamy. Add ~ 


the rest of sugar to well beaten whites .of eggs and fold into above mix- 
ture. Pour in baked crust. and brown. 


spoons boiling a 


. 2 Mies Kate Nutt 


BUTTER SCOTCH PIE ' 


One cup brown sugar, one cup water, piece of butter size uf a smali- * 
egg, yolks of two eggs, two scant tablespoons flour, one teaspoon vanilla, 


Mix this together Anal let come: to boil, then. pour into | ‘the. Dakees crust ; 
and beat whites of eggs as for lemon pie. 


Mrs. Lorenson ~~ 


- OREAM PIE : : 
¥%, pint cream; 4: pint milk; whites of 2 eggs: teaspoonful | sugar; may 
seant Serene flour. Mix sugar and flour. with milk and: scald. Then 3y 
add beaten egg whites; sprinkle with cocoanut and bake in slow oven. 


—Mrs. BE. H. Forney > 


PUMPKIN PIE - 

1 cup pumpkin; one cup of milk; 4% cup sugar; 2. i@ngpeenecull mo- 
lasses; 2 teaspoonsful melted butter; 1 teaspoonful ginger; aly teaspoonful 
‘cinnamon; 1% teaspoonful salt; 1 teaspoonful flour; 2 eggs.. Mix ingred- 


ients including beaten egg yolks ina bowl. and mix dry matertay and add 
beaten egg whites at last: . 










Mrs-B, H. Forney ae 


LEMON ‘PIE . ee Roe: 

Beat 3:egg yolks with pinch of salt; add. Perated rind and juice sons 

one lemon; 3 teaspoonsful boiling water; % cup, sugar, Cook in double te 
- boiler till- creamy ; beat egg whites till stiff : add 4% cup sugar and- mix - 
into custard. Pour in a: baked crust and set in oven to brown. , 

—Mrs. eit Bk . Forney 


RHUBARB MERINGUE PIB ~ + Bie 

1% cups rhubarb; 1 cup sugar; 1 tablespoon. flour; 2 eggs; 1 ‘tablea 

Spoon: butter, Cut raivs rhubarb in small pieces, cover with “just - enough ~ ~ 

boiling water to cook; cook 2 minutes. Cream, butter and sugar—add 
lightly beaten egg yolks and flour; to this add the rhubarb—fill crue 

and bake until firm, then cover with meringue, brown.  _ _ 

: —Mary Giles” i 


SUNNY SILVER PIE 


Bake a crust. Soak 1 tablespoon -gelatine in 1- 3 cup ‘cold ater’ put ¥ 
yolks of 4 eges in double boiler with juice and grated rind of 1 lemon 
and" % cup sugar—cook until creamy. Add the gelatine and egg whites 
that have 


been. beaten ate Y% cup sugar and a pinch - of salt. Serve - 
with whipped cream or a meringue. 


; Mrs, F. E. Johntz . 
a ; 
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PINEAPPLE GELATINE PIE 
Soak 2 teaspoonsful granulated gelatine in 74 cup water 5 minutes, 
Heat 3 cups grated pineapple; add %4 cup sugar; 1 tablespoon lemon 
juice and the softened gelatine. Stir until dissolved, chill and stir fre- 
quently. When mixture begins to set, beat well and fold in 1 pint 
whipped cream. Cool until proper consistency—pile into pastry shells 
and put in a cool place until set. 
—Mrs. J. DB. Johntz 


DUTCH PEACH PI 
1 egg; % cup sweet milk; 1 tablespoonful butter; % teaspoonful 
salt; 3-4 cup flour; 1 teaspoonful baking powder. Mix well, pour into 
greased baking dish, cover with 1 pint sliced peaches, sprinkle over ine 
%& cup sugar. Bake until done. Serve with either cream or hard sauce, 
.—Mrs. C. 8. Brewer 
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CUSTARDS 


CARAMEL CUSTARD 

3-4 cup brown sugar; 2 tablespoons butter; 2 cups milk; 3 egg 
yolks; pinch salt; 1 teaspoon vanilla; 1144 tablespoons gelatine, in 2 ta- 
plespoons of cold water. Boil sugar and water one minute. Add milk, 
not, yolks and salt. Cook in double boiler until custard, then put in gel- 
atine and yanilla and cool. Add beaten whites of eggs, then beat the 
whole, let stand awhile. Cut in squares or any shape. Put in nuts if 
you like. 

—Mrs. Oscar Sterl 


LEMON CREAM 

1 cup sugar. 

1 cup water. 

Juice of 1 large lemon. 

Pinch of salt. 

2 large tablespoons cornstarch. 

Cook the above until clear. 

Yolks of 2 eggs well beaten. 

Add the boiling mixture gradually and put back to cook until thick. 
if necessary. 

Fill baked pastry crust with the above. 

Beat the whites of 2 eggs thoroughly, adding gradually 1% table- 
spoonful sugar to each egg. Use a pinch of cream tartar in whites. Flav- 
or with 1-2 teaspoon vanilla. Spread over lemon cream and brown very 
gradually in oven. Do not place in draft after removing from oven or 
the whites may fall. 

—Mrs. H. L. Humphrey 
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DESSERTS, ae 


TUTTI FRUTTI SUPREME <\ ee 

10 marshmallows, cut in pieces; 1-3 cup orange or pineapple j 

14 cup canned pineapple, cubed; 1-4 cup broken nut meats; 1-4 cup m: 
aschino cherries; 1 cup stiffly beaten cream. Soak marshmallows in| 
ange juice for 2 hours. Add pineapple, nut meats and cherries. Fold 
in stiffly beaten cream. Pile in sherbet glasses and top with cherry. | 
: —Mrs. R. H. Applebaugh — 


fie 





A DELICIOUS DESSERT 

1 cup rice cooked until done; separate grains of rice by wash 
cold water into it. Drain all water off, set aside to get cold; whi 
pint sweet cream; add % cup sugar to cream, when well whipped 
into the ice just before serving. Add 1 can grated pineapple. This 
serve 10 large or 12 small dishes. : 





Ay 


—Mrs. Bird Brewer — 


4 25a 
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FROZEN DESSERTS 


FROZEN. DESERT 
1 quart can apricots (heat and put through sieve. To this add 2 
cups of sugar and cool). 
_1 cup shredded pineapple. 
% pint cream (whipped). 
Dice 6 maraschine cherries or 1 cup crushed strawberries. 
Put all together in vacuum freezer and let stand several hours, 
—Mrs. Otis B. Landes. 








COUNTRY ICE CREAM 

2 quarts of cream. 

2 quarts of milk. 

2 well beaten eggs. 

1% cup sugar, 

1 envelope of gelatin. 

1 tablespoon corn starch. 

1 tablespoon flour, 

1 teaspoon salt. 

Disolve gelatine in one cup of the milk; heat remaining milk and 
cream, but do not boil (in double boiler) mix flour, corn starch with 
sugar. Beat the eggs and mix smooth with the dry mixture then stir 
all together in the heated milk and cream. Cook. When cold add 1 
tablespoon of lemon or vanilla and freeze. This will make 6 quarts of 
frozen cream. 

—Mrs. J. HE. Roop 


FROZEN CUSTARD 
1 cup milk; % cup sugar; 1% cups cream; 1 egg; 1 teaspoon van- 
illa. Beat yolk of egg, add sugar and cook in the milk until it thick- 
ens, then add beaten egg white, beating all together. Add this to the 
beaten cream and freeze in the electric refrigerator. 
—Mrs. J. B. Johntz 


FROZEN MACAROON WHIP 
1 cup whipped cream; %4 cup candied pineapple and 4% cup candied 
cherries—cut in pieces; 8 macaroons and white of 1 egg. Add a little 
Plain cream to the cut fruit to keep from sticking. Roll macaroons, 
whip cream and egg separately. Mix with the fruit and freeze in the 
electric refrigerator. 
—Mrs, J. D. Johntz 


LEMON SHHERBHYT 
2 quarts of milk, 3 cups sugar. Freeze this until 3-4 frozen, then 


add juice of 6 lemons and finish freezing. 
—Mrs. Clyde Brewer 


MAPLYD CRHAM 
1% cups cream; 1 egg yolk; 1-3 cup maple syrup. Whip the 


trie wenn 24d to the 5 olk. Freeze in the elec- 
tric refrigerator, yrup and beaten egg yolk. 


—Mrs. J. BD. Johntz 
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STRAWBERRY ICE CREAM 
1%, cups cream; % cup sugar; juice and pulp of 1 large cup straw- 
berries; whip cream, add sugar and ‘berries. Freeze in an electric refriger. 
ator. 





—Mrs. J. E. Johntz 


FRUIT ICE CREAM 
1 cup mashed fruit; 1 cup sugar; 1 white of egg; 1 cup cream, 
Add the sugar to the mashed berries, then the unbeaten white of egg. 


Beat this, then add to beaten cream. Freeze in the electric refrigerator, 
—Mrs. J. HB. Johntz. 


PEACH ICE CREAM : 

Dozen ripe peaches, peel and stone. Crush with 6 ounces of pow- 
dered sugar; 1 quart of cream and 8 ounces powdered sugar; 2 whole 
eges. Bring to a boiling point and strain. When nearly frozen stir in 
peaches with 1 teaspoon of almond extract. Finish freezing. 

—Comnnittee 


MINT CANDY ICE CREAM 
Five 8-ounce sticks of red and white peppermint candy; 1 pint 
cream; 1 quart whole milk. Crush mint candy until quite finely divided 
and dissolve in the milk and cream, mixed together. When thoroughly 
dissolved freeze. Should be pale pink in color. This will make about two 
quarts. 
—Mildred Nickles 


RIPE CURRANT ICE 
.(Serves Twelve) 

_ Select enough ripe currants to produce 2 cups of juice, allowing the 
currants to come to a boil. Make a syrup of 4 cups water, 2 cups sugar 
and 1 cup raisins. Boil 10 minutes, strain and cool. Add the currant 
juice and % cup of orange juice and freeze. To freeze use 3 pounds of 
ice to 1 of salt. 

—Addie B. Over 


FROZEN SALAD, A DESERT 


1 small can grated pineapple; 1 small bottle of maraschino cherries: 

1%, cup chopped nuts; % pint whipped cream; 4 teaspoonsful salad 

dressing. Stir all together and put in a pound baking powder can, pack 

in ice and salt. When frozen turn out of cans and eut in slices and 

serve on lettuce with salad dressing. Garnish with maraschino cherries. 
—Mrs. Iona S. Sampson 


PINEAPPLE SHERBET 

1 quart can of grated pineapple, juice of 2 lemons, 11%, pounds 
sugar and 1 quart of water. Boil sugar and water together 5 minutes: 
Remove from stove and add the lemon juice and pineapple. Cool 8” 
strain this with a cloth. Freeze until 3-4 done, then add whites of 
eggs, well beaten, and finish freezing. A larger quantity of water may 
be used if necessary. 

—Mrs. Clyde Brewer 
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CARMELIZED ICH CREAM 
2 cups sugar, melted and browned; add % cup water. Strain and 
when cool add to 1 quart thin cream % cup sugar, pinch of salt and 1 
teaspoon of vanilla. Mix and freeze. 
—Mary Edwards 


FROZEN CHEESH 

% pound soft cream cheese, 1 cup whipped cream; 2 minced green 
peppers; % cup chopped walnut meats; % teaspoon salt, 4% teaspoon 
paprika; Lettuce or watercress; Salad dressing. 

sreak up the cheese with a fork and work into it the other ingred- 
jents. Turn into a mold, seal the edges and bury in ice and salt for 
four hours. Unmold, slice and serve garnished with lettuce or water- 
eress and with salad dressing, 

—Mrs. Hettie Johntz 


MAPLE PARFAIT 


Yolks of six eggs; one cup maple syrup; one pint cream. Beat yolks 
to a froth; add maple syrup and cook in double boiler until it sticks to 
the spoon. Beat until cold and then add whipped cream. Pack in 
freezer without turning for four hours. 

—Mrs. BE. H. Forney 


ES 
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CANDIES 


cups of sugar (granulated); a scant % cup butter. idea 
cook over a moderate fire inti the mixture hardens when tried in eold 


water, stir often so it will not burn—when done put in iL teaspoon (scant) 
of vanilla, and beat mixture for a few seconds; pour in buttered pan 


to cool; ff i res when cool. 
ool; mark off in squar eee dais 


DIVINITY LOAF ; 

2 cups sugar; 4% cup water; % cup Karo syrup; whites of 2 eggs; 

1 teaspoon of vanilla. Cook sugar, water and syrup until brittle. Have 
ready the stiffly beaten whites of eggs, pour former mixture over eggs, 
beating continually. Beat until firm to the touch. Pour into buttered 


pans. Raisins, nuts and candy cherries may be added while beating. 
—Florence Keel Wilkie 


CHOCOLATE CARAMELS 
1 cup grated chocolate; 2 cups brown sugar; 1 cup molasses (dark) ; 
1 teaspoon vanilla; butter, size of an egg. Mix all ingredients and boil 
until—almost—brittle, stirring constantly. Add vanilla just before turn- 
ing the mixture on to the buttered pans. When it begins to stiffen, mark 


it in small squares so that it will break easily when cold. 
—Addie B. Over 


CANDY MAKING 
In cooking sugar for candy use an iron pan as it is less liable to 
burn. Have ready cold water to test the candy; butter the pans for the 
candy before it is cooked; scraping or stiring the candy while cooling or 
after it has been poured in the pans, will cause it to become sugary. 
—Committee 


NUT CARMEL FUDGE 
3 cups light brown sugar; 1 teaspoon butter; 1 cup milk; 1 cup 
nuts; vanilla flavoring. Cook the sugar, butter and milk until it threads 
then take from the fire, adding the flavoring and nuts. Beat until 
creamy as for fudge. 
—Committee 


: ' MARSHMALLOW FUDGE 

cups brown sugar; 2 squares chocolate; 2 cy i ; 
cups cream or milk, if milk is used add 1 tablespoon ae 4 pr es 
Cook together until it comes to a slow hard boil, then rapidly until a 
sticky ball is formed in cold water—about 15 minutes Add nuts and 
beat until creamy, arrange marshmallows on a platter and pour the 
warm fudge over them—cut in squares. 


—Committee 


CHOCOLATE FUDGR 
1% cups sugar; 2 tablespoons butter; 2-3 cup milk: 1 large table- 
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on cocoa; boil till it makes a soft ball when dropped in water. Set 
sa to cool, then stir. Add teaspoon vanilla; 1 cup chopped nuts. Turn 
a a buttered pan and mark in squares, 


—NMrs. Clyde S. Brewer 


WALNUT KISSES 
1 quart of black walnut meats, ground fine; 1 pound of sugar; 4 
tablespoons of flour. Beat in whites of 6 eggs. Mix and drop on but- 


red pans. 
hes —Mrs. J. S. Engle 


DATE BARS 
3 eggs! 1 cup sugar; 1 cup flour; 1 cup walnut meats; 1 package 
dates: 1 teaspoon baking powder. Beat the yolks and whites separate- 
ir; mix the yolks and sugar together; add flour and baking powder to 
dates and nut meats, then add this to the sugar and yolks. Stir then 
fold in the egg whites. Bake slowly in moderate oven. 


—Mrs. Georgia Lyles 


DATE BARS 
"1 package dates; 1 cup water; 1 cup nuts; 1 cup sugar; %4 cup but- 
ter: 144 cups flour: 1 teaspoon soda; 1 egg. Cream butter and sugar; 
add egg and dates which have been cooked in 1 cup water and cooled. 
Then mix with flour and soda. Bakg in thin layer in greased pans; cut 
in sticks and roll in powdered sugar. 


—Mrs. E. H. Forney 


DATE BARS 
3 eggs beaten separately: 1 cup sugar; 1 cup flour; 1 teaspoon bak- 
ing powder; 14 teaspoon salt; 1 Ib dates, cut in small pieces; 1 cup 
walnuts or pecans, chop: mix all together, whites of eggs last. Put in 
baking pan 3-4 or % inch thick. Bake. Turn out and cut. 
—Mrs. Byron Donmyer 


-. cups of sugar. 


H a 
MISCELLANEOUS = 

ND CHESH a 
nave water boiling before a 
te cheese; remove macaroni 


then place cover with Ww. 
add half pint sweet milk 


























MACARONI 4 


Break macaroni in small pieces, 


: gra 
macaroni; boil three-fourths hour;.& 
drain; have pudding dish well buttered, 
cook until done. Just before taking Up, an 
break in six erackers. _are, J. B. HOW a 

pe: . 

ORANGE MARMALADE , “a 
i in wi ss ith 4 pints wa- 
4 oranges, 2 lemons, slice thin with peel cover wi a= 
tae poil until tender then let stand another 24 


ter, let stand 24 hours— ‘ : =o 
hours; measure sugar, pint for pint, cook until it jellies. Grape fruit may 


be substituted for part lemons if desired. : ‘ 
. : —Ruby Johntz 


MARMALADE “8 

1 pound dried apricots, soak over night; grind this and mix with 

it a good sized can of shredded pine apple. Stir all together and add 5 
Cook until thick—about 20 minutes, stir frequently. Seal. 


This makes a good 8 pints or a little more. ved 


—Mrs. J. EB. Johntz 
* ote 

QUINCE HONEY 

Three large quince, four sour apples, peel and grate; one quart cold — 
water, three pounds sugar; cook till clear and thick. . Ee. 
—Mrs. W. H. Broughton ~~ £. 

CRANBERRY JELLY — : 

One quart cranberries, just cover with water and boil until tender. 
Run through a sieve and add two cups sugar. Boil until it jells. ] 
—Mrs. H. Keel 


; gee GOOD PUNCH 
quarts iced tea; 1 pint grape juice; juice of tw 4 
g : o oranges: juice of © 
one lemon; 1 quart of water. Sugar to sweeten. Cracked ie he 
—Mrs. Harry Rogers 


meen BANANA TOAST ; 
ash and sweeten bananas, heap on rounds of buttered toast and ” 


heat in oven. Serve hot wit ; A 
ra ith cream garnished with split cherries, DUutS, 


4 
fi 


—Dorris Duckwall 
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dressing. 10. Lettuce and mayonnaise, 11, Chicken or ] 
dressing. 12. Preserved ginger and ch obster and French 
tuce and ripe tomatoes. 14, Alternate 


: wn bread fi i 
chopped eggs, then slice. 15, Choppea q filled with 


dates and apples, 
—Committee 


SANDWICH SPREAD 
Thin peanut butter with cream so it 


will spread easily. 
less raisins, mix peanut butter. 


Use more cream if needed. 
—Phyllis Dentzer 


Grind seed- 


COFFEE FOR THIRTY PHRSONS 
Two gallons of fresh water in boiler. Bring to a lively boil and add 
at once, 1 pound of coffee in muslin bag. Remove boiler to back of 
Stove or decrease the heat and let bag of grounds remain in boiling 
water five minutes. Then remove and let drip into the brew before 
removing entirely. Serve as Soon as possible. 


—Mrs. Harry Rogers 


WALDORF SANDWICH 
Finely chop celery, add half the quantity of finely chopped apples 


and half that quantity of nut meats, finely chopped, moisten with may- 
onnaise and spread on thin buttered bread. 


—Dorris Duckwall 


DUMPLINGS ' 
Two cups flour; three teaspoonsful baking powder; good pinch of 


salt; small piece of butter; one or two eggs beaten; add milk so it will 
drop from the spoon. 


—Pearl Johntz 


TOMATO JELLY 
1 can of tomatoes; 6 cloves, salt, pepper and sugar to taste; 4 bay 
leaf, simmer 15 minutes, strain and add % box eee that nee been 
ced i . Good with cucumber or celery in it. 
soaked in % cup cold water oO ie, See 


SPANISH MACARONI 
% to 1 box of macaroni, cook; 5 onions, chopped; fry in aU pani 
of olive oil and lard; 1% dozen green peppers, chopped; ate aoe 
worth, chopped and seasoned with garlic, fry until brown; 1 ea pee 
toes; grated cheese. Put in layers and bake % hour, Garnis 
ley and hard boiled eggs. Ses a 


WAFFLE BATTER - 3 
2 cups of flour; 2 cups sweet milk; 2 eggs, ie PEE cous 
teaspoonful baking powder; salt; 4 tablespoons i well and add milk 
salt, baking powder into mixing bowl. Beat egg aoe oth. Add melted 
and beat, adding this to flour slowly beating until sm . 
butter and fold in whites stiffly beaten. _—Ruby Johntz 
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CRISP SOUTHERN WAFFLES 
1 egg, beaten; 1 pint sweet milk; 1 level tablespoon cornmeal]; 
tablespoons melted butter; 1 teaspoon sugar; 2 teaspoons baking Powder: 
flour for thin batter, melted butter, add sugar and egg, then beat. Bake 


; affle irons. 
in hat w . —Mrs. Otis B. Landes 


APPLE FRITTERS 
Beat to a froth two eggs and stir into half pint milk; one teaspoon 
salt; two cups flour; one teaspoon baking powder. Pare and core nice 
tart apples, cut in slices, dip them in the batter being sure to have the 
apple well covered, and fry in boiling lard to a delicate brown. Sprinkle 


with sugar. 
—Committee 


SOUR MILK WAFFLES 
2 cups of flour: 1 teaspoonful of salt (scant); 4% teaspoon Soda; 1 
teaspoon baking powder; 1% cups sour milk; 2 eggs; 4 tablespoonsfyl 
of melted butter; eggs beaten Separately. Whites added last. 
: —Ruby Johniz 


SAUCE 
1 cup sugar; large tablespoonful butter; 11% cups Seeded red cher- 
ries; 1 cup boiling water. Stir well and pour over the above mixture 
and bake 8-4 of an hour—not too fast. Serve with whipped cream. 
—Mrs. Hazel Huffman 
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